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INTRODUCTION. 



Imtroductions Bhould precede the sitting down 
at table; therefore will I present that stranger to 
many a hospitable and benerolent host and reader — 
Oraiitude,'-~to those who conspired in giving my 
first Epicure's Almanac a popularity and circulation 
so transcending aught anticipated tiy tny worthy pub- 
lishers or myself, that they were^induced to order 
a second work of similar design, but more com- 
]^etely realising what it was to be called. 

The idea of a Hint on Eating or Drmking for 
every day in the year, emanated not from me. I 
adopted it in my last culinary manual, with reluct- 
ance, knowing that a matter-of-fact judge would 
imagine me desirous of tying him down to subsist 
throogh the whole of one day on salad — of another, 
on pnnch. 

Some reviewers asserted that I had, with decorous 
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taste, treated my suliject in a sober, didaetie waj: 
others landed me for hayii^ tamed a Codkery4iOQk 
into a Jest-book. Neither of these purposes were 
mine. I thought a hght, coUoqnial strain was pre* 
ferable to old-£uhioned finmalitj. But, if not wittj 
myself, I proved '' the cause of wit in others," as a 
few of the notices, won hj mj Uttle yentore, will 
shew. It had suggested to its kind eulogists better 
joke? than I ever meant it to contain. 

This flattery, however, gave me a stir. I as- 
pired to deserve, in ai^ fresh volume of the sort, 
such compliments as I had not, in its predecessor, 
tried to merit. But that hardly can, or ought to be 
done, in Receipts. There business-like clearness is 
the chief desideratum. Dressing a Dinner, and 
** Cooking up an Almanac," are grievous, sometimes 
almost melting^ employments. Tet, apart from the 
evidences of their power to fatigue, will, I hope, be 
found some Befreshments of Exhilarating character, 
some hon^bona of fun on Plates of comic pattern. 

The Oraphio-puns, among many other new fea- 
tures, must enhance the amusement of my friends. 
Mr. Landells has realised every Utile noticm I sug* 
gested for them, (save one), not only with strong 



IKTBODUOTtON. Vll 

original htimonr, but with artistical ease and grace. 
His only failing leans to Tirtae's side. He could con- 
ceive the chance of a stray BonnvvS entangling itself 
in a bed of escolents, with which its ruminations 
nerer revealed that it would one day be sent to table. 
Lost in a labyrinth of heads and stalks, such wande- 
rer might die of suffocation; but my gifted co- 
labourer's .benevolent mind imagined nothing so bar- 
barous as the Legend which I thought he might 
know, therefore did not relate to him. 

A Cornish woman, receivuig the words *^ Smo- 
thered in Onions'' UterdUy^ secured a tame rabbit to 
a comer of her pantiyi and continued covering it with 
the edible rooU, till she had raised a cairn above its 
breathless corpse! 

After all, I am gkd that no picture of thb ig- 
norant and wicked process polluted my pages. Soi- 
diaant *^ Comic " writers and artists should select 
subjects esteniiaUy, innocently mirthful; for, how- 
ever great the wit which extracts Jkn from sad or 
g^sily associations of ideas, such genius can only 
wound hearts that have suffered and may harden, to 
the woes of others^ those as yet untried by sorrows 
of their own. 
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No njeaner cfestiircj 


scan ■em all 1 




By fire their food prepare, 




Man ia the Cooking Aninud, 




And need be nothuig nair. 




A POrHEGMS, Bk. 




^j— 


A gaitral Invitation u no in- 


vitHtiOQ atall. " Don'twait/oc 




^^ 


ttBking," might be Interpreted, 






1 "if jondo, wait jonrnny." 

! "Pot-luck" isbadiucki drop. 








!ih 


perB-in can rarely ha welcome in 




r 


1 anjr properly ordered home. 


ik^t 




To be " treated u one of the 








very ill used. Thow mnrt be 












out, for the chance of a irar« 


A Pcadu. 




! meal than they would heve bad 












Byron bated to «ee women 






eat, Napoleon to lee them weep. 






Query, were they better men 


\Ajt 




than AntonT, who got up prr. 




petual fpa«U with hia little old 






Gipsy, and lost all to her tear ? 






! think it wa« " Philip Dormer 


T^^^N 


PH^ 


Stanhope, "not the present Lord 






Chesterfield, who bade hia aon 






"alwaya leSTe off" (eattog) 






" with an appetite." This is 


*-%i^ 




an artifidal and abeurd maiim ; 












far wofK— " Nerer cease eating 






while you can swallow a morsel 
mon,/' 
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€m 




ftitdiokB Stewed B^CHt 

of Teal 



Crib 

Fried Cod'i 
Tail 



I 




PMatoes a /^ 
MMired'HS. 
tel 

Savoys 

Colecannon 
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JANUARY. 



MADE DISHES. 



Stewed Beef, 
steak 

Boiled Sweet- 
bread 

L^ of Matton 
Cutlets 

Curry of Cow- 
heel 

Broiled Calf s 
Heart 

Hashed Hare 

Boeuf a la 
Flamande 

Blanquette de 
Veau 

Oxford San- 
sages 



POULTRY. 



Broiled Fowl 
and Mush- 
rooms 

Roast Goose 

Boiled Turkey 
and Celery 
Sanoe 

Roast Ducks 

Roast Larks 

Boiled Fowl 
and Oyster 
Sauce. 



GAME. 



Roast Hare 

Wild Rabbits 
boiled 

Salmi of Phea- 
sant 

Hashed Wild 
Duck 

Ptotridge 

Teal 

Widgeon 

Woodcock 

Snipe 



SWEETS. 



Mince Pies 

Almond Pud- 
ding 

Tourt€ h la 
Moelh 

Rich Phim 
Cake 

Melon Ginger 

Raised Apple 
Pie 

Tapioca Pud- 
ding 

Punch Jelly 

Yeast Durnp^ 
lings 

German Pud- 
dings 

Calfs Foot 
Jelly 

Orange Cream 
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'*t.m~ 7 St i«ll 

l«W EvKaWEEK. 7 «^ •am 

I? T iiSi t * : 

la r Charln La»b. HkUc^ of BoM. C 363 « I : 

its - ;iB«Piefcbi»».l;7S. «»5 »S i 

2«« Stem* £waii n MtmL « sii 7 3 1 

",M «SI3 » 4 4 



> 4&5 



8r. Haitbiai 



DiAe of C^m- « 41 _ _ 
[bridge b. 1774 16 43|5 17 

tiltHHnUslintKl. D^. Kit- 6 39' 
[cbener died, 1827. G 37l 
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FEBRUART. 



Hook lunbi' hearti, ia^CM-Hitgen, Mul kuMO — b bnndi, 
OAm d* Vaua, and Paifaitt Amimr ; that's the wkj 
For a mu to enjor > twtvt iSlt-i-tSt lundl, 
^th a blithe, gentle beratr, on TalentiiM't day ! 



APOrHEGMS, &c. 

Ha who bouti Chat he " would 
lot have wioe or brandy in home, 
'or hii life," Impllel an stowsI 
that he BhoDld be nira to get 
dnmi if he had. 

" PsDcakei, Sirt" nBedOene- 
nl Ford to Bay, " 1 conJd eat 
mj way through na acre at good 



To a 



,t for a 



pression in my friend Ellis's 
JeK d'tiprit, 1 have hu leave to 
add ttus anecdote. A Bishop of 
letdpUry taste and rewarch — 
a eatablea, invited a parasitical 
Dean to a tiU-i-tfU dinner 
Early in its progren, he de- 
manded, " Tell me, candidly, 
. Dean, how like yon this 
soup, of my own invention ' " 
" My Lord," panted the candi- 
date for preferment, '■ I could 
flap my tmtia it." 

Shokspeare rightly sayg that 
DTerdone meat engenden cboler. 
: persona, prescribed 
broils, will have tbem so dry 
ponge were iboat 
d digestible. 
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FEBRUARY. 
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MADEmSHES 


POULTRY. 


OAUB. 


SWEETS. 


HaiTioot Of 


PulUd Turkey 


WildDuckt 


QuBkiug Pod- 












Bailed Dock 












Charlutte o 


aejs 


RdbsC Fowl 




Apple. 






wad Rsbbiu 






Stombonl 












Cabinet Pud- 














Moor Game 






Rotut Larki 




Preserred Pine 


Miuced Venl 


Larded aaioM 




Apple 


Beef Palates 


Fowl 




Apple Damp- 


Pied> de Co- 


Spring Chick- 








em 




Spanish Puffs 


de Cologne 






PlaiuCako 










H*»d 






Orange Salad 
Millet Pud- 



-r.it rr, itf. 
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tUH,t,¥Mt>^t. ImptDat, 
I'. Ilwinni r«in)iriil|[e born, IBIO. 

KA*riiH MdHUAr. 

ItAaTKHTl'KMOAy, 



Now eating March-puie, sad drinking March be«r, 
Are worth; employmenta for reasoning bumamtr. 

Some say — ' Dreas no HareB, at this time of the jear!' 
They're proverbiall; msd, and engender insimity. 



APOrHEGMS, ic. 



" I hope my eon," aaid a lean 
d gtadioua Prior, to the plump 
and roay organist, who attended 
the eataiiliBhoieat, " 1 hops you 
" I thick, hoi; fa- 
ther," retunied the gay muiidon, 
" that 1 hear outnard and TiEible 
signs of Chat inward and Epiri- 
' lal grace/' *' When I ^aid 
red well," cried the frowning 
superior, " I meant bst, fasti " 
U Ob depend on it, jaor reve- 
' ~' ~ ' un living as rast as ever 
Dncladed the cateohUed, 
. escaping. And, as be was well 
' ' to pay for his rina of omis. 
I gion, and self dispensations, I 



Geoeral Ford would say, at his 
own table, justly, and wiUi a|ipe- 
; tiling Grace, " Would that all 
goad Bouls bad as good a dinner, 
and all good dinners ae good 
Boula around them I " 
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MADE DISHES. 


POULTRY. 


GAME. 


«WEET8. 




Larded Gnlnes 
Fowl 


WUd Pigeons 


Colli^ Pud. 


PorkKnbob 


aoMtLertret 






Turkey 














1 nelurel 


Duckling 










H-« up to 


Ormge JeUr 


Minced Col- 








lopf 


iaatnaium 




Sweet Omt- 






WUd RabbilA 




Maittieium 








Cotleta 
























ed the Iriih 






Rice Cake 


way 






Green Apricot 


S la Mire. 






Pudding 


pou: 






Orange CUpf 

Mudelaine 
Cke, 

Ro>e Cokmred 
Puicake« 
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CALESDAK. 
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Batter Term tefhu. Hdme. Hon- 
[Icnoa died, 1719. 
C%Ub iMmiat attet Easter. 

IjOrdBjnni, ChronicIerorgood^n- 



Kt. nKOBsi'B Day. 
^onrii tmtav after IBMttr. 
I&. Makk.— D«. of OlM. b. 1776. 
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15 



E'en with a forward Spring, and aids of art, 
Green geese and gooseberries may now be dear. 

Yet make tifool, goose, ** poisson " (do thy part !) 
E'en of thyself, and may't oat-last the year ! 



A POT HEGMS, &c. 



Byron had a horror of an- 
gling. Read the cheerful, cordial 
morality of Walton, and see why 
the lover of (Italian) fish women 
loathed mcA fisher-men. 

Great public dinners are usu- 
ally disappointments ; of which 
it has been said, the fish and 
soup are cold, ice and salads 
warm, and almost every thing 
acid, except the vinegars. 

In a biography, immortal as 
veracious, an inconsiderable spot 
in Kent is said to have furnished 
one of its commonest inns with 
ducks and green peas before the 
middle of April once; the year 
should be memorable ; no men- 
tionis made of exorbitant charges 
for these forced birds and preco- 
cious pulse. 

Some people affect a scornful 
condescending patronage of what 
they call ** French Prettinesses," 
if they eat them at other men's 
boards ; in order that, when these 
Mends dine with them, they may 
not be expected to repay in kind. 




Calf s Head Farc^. 
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PrBwm 

Shrimps 

Lobiter 



Potatoes 
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^LABB DISHES. 


POULTRY. 


GAME. 


SWEETB. 


Poached Eggs 
inGraiy 


White Fricas- 
see of CbJck- 


Stewed Wild 
Pigeona 


SpaDiah Cm- 
tarda 


PiseonPiB 

Irish Slew 

1 Sweetbreads en 
caiue 

Lamba' Heade 

■ Beef Olives 

VeaJ Coilopa 


Green Gooie 
Duckling 
Turkey Ponlts 


Leveret after 
20th 

WUd Rabbits 


Orange Mar- 
malade 

E.e's Pudding' 

CreuQB 

Citron Spiced 
Cake 

Cual*rd Pud- 
ding 

Apricot Frit- 
ters 








PmneTart 



MAY. XXXL 



xxjrt lec 



riiFvn^R 




I Crlniis imOiajs- Oa- Tem die. 
I [m. Trimly Ttrm btgiiu. 

■ Q. TicTouA bom 1819. 



' Crown PriDce of HaiL born, 1819. 
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, 3 55:8 

3 55i8 



1S42.] MAY. 19 


Yon M.7, beside tht «npty, polMed ffralt. 


Sit till you're /m and eroin then wbtm jouraelf 


Down at the kitchen fire, your cook to rait. 


And into circulation itarm yonnelf. 1 


APOrHEGMS, &c. 




The daoghter of a celebrated 


I lady being attacked with inflam 




1 matory sore throat, a phyeiciiui 




nas cunanlted, but hla dictum 








. likings. Next dav hs found her 
worse, find desired to know what 






' she had for dinner, after he lait 




1 departed. The answer waa 




! " Veal cutlet." " Did I not 




enjoin, my lady, that Miss 


-^i-ierf^^ V 


1 must Use npon harmless slops 




] awMe? Veal cutlet I the yery 


Hrdge Podge 


j wrongest thing yon could have 




1 given her." " Wrongest" 




laughed the mamma, " Then 1 




! must tell yoQ, Doctor, that nei 


^^C^I 


ther my girl nor I can lire wilh 


1 out wicked food." 1 confess J 


see no wit in this; hut, tigura. 




rively, it is replete with (he 




braveat truth. 




Slang will pollnta even the 


^^l^^^&. jl 


whitenesa of a tablecloth "and 




Uke a norm, prey on its da 
1 maski" but there stilt are left 


'—■ iWnr- 


some old-school fellowa who 




would rather be asked to a dot- 


Hogs Fuddlhg 


\ ner than to ■■ a feed" or a 




■ spread." 





* <A 



aia& 







LATjaaen izr 



Pr 
Crab 

Tnmt 
HnwXU 



L<r-n' 



N^ 



PusDips 
Small Salad 
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21 : 
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MADE DISHES. 


POULTRY. 


GAME. 


SWEETS. 

1 


Ijamb Pie 


Green GkxMe 


Leveret 


Ground Rice 
Pudding 


Veal Cutlets 


Chickens a la 


Wild Pigeons 






Neige 




English Pre- 


Hashed Beef 




Rabbits 


served Gin-; 


Heart 


Ducklings 


Haunch of Ve- 


ger 


Stewed Ox- 


Turkey Poults 


nison (Buck) 


Ipswich Pud- 


tails 






ding 


Calf*8 liver 






Cheese Cakes 


Beef a /a Hare 






Raspberry 
Tourte 


Asparagus 








Omelette 






Nag's Head 
Cake 


Broiled Bones 






Bread and 
Butter Pud- 
ding 

Boiled Cus- 
tards 

Black Currant 
Pudding 








Apple Puffs 
Snow Cream 
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842.] JUNE. : 

At Midsummer, right U the geuenl pUa 
To lake every thing liquid, weak, cold, that jou an ; 
But if frigid aiiowerB the jenr'a centre icill strike, 
Vote it eud, or beginning ; e«t, drink, what you like ! 



APOniEGMS, Btc. 



A celebniled ipriler on gas- 
tronomy, invited « high legal, 
political, sod lilerary charncler, 
(of birth rendered illustrioua by 
familygenius and worth), to meet 
" a select feir." The guest af- 
terwards said, " The doctor'i 
dinner was H Uf, Over scanty, 
il) done, ill aceortcd fare ; 1 met 

the lundlord of a tasem, 

and one of my ancle's discharged 
KrvantSi or ei-oScialj. The 
host proved himself as mocb a 
gentlemen bjr his company, as a 
cuok by bia proviaiona." 

A hnsbnnd imploring his lady 
not to have contlaatly to dinner 
a silly old hbertine, was snswc 
as if that reply ought to prove all 
snflScient, " Bnt, my Jove, he 

Abernelhy mid, tbat " we 
shonld eat sparinglVi and not 
drink with ourmcala. " Yet you 
do ioti, Doctor," observed a 
friend. " /; I'm driving abont 
all day; then I've such a denced 
twist; as to the washing down — 
would you have me choke ? " 





' 


JINK. [18«. 


i*:-\"*f. 


n*H. 
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1 ■ 
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\*r.iracK§ 


Suxi-« 


1 
Bfrf i kNa-inochBems 


1 




l4» 1 


1 u--Tx= iv» 


SfETA^nck'i 'GiwbFbm 


1 Txruf 


Eesf. 


B^wfoTMvu: 
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^ * 






1 ^cap:cu«tf 






Sea Kale 


1 


T«r*«c 


Teal 




1 <iw='« Fayv^ 


1 


Caaliilofver 


1 rlie 


Mk.'kcRi 


Laiab 


and Fuma- 
san 


Oxutxi 


-Lcivter 


CoULaaOiand 


1 


c_^ 


1 


! Sabd 


Spinadi 


opnnj 


■ Heiiiuu 


1 




White 


1 
jCvp 


1 
\ 


Aitkhokea 




: Crar Fisk 

1 








Skate 


1 
1 


KidnejBoiis 




Crmb 


j 


Lettnoe 




Trout 












Carrot Sovgli 




Smelts 




Endive 


1 


Shrimps 
Prawns 




Windsor Beans 


f 






Sommer Cab- 


1 


Kckled Sal- 




bage 


i 


mon 










] 


Asparagus 
Cacumbers 
Lamb Salad 


^^^^^^^^^^"^■■m^^hI^^m 


■^^- - — 


1 








_ 
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MADE DISHES 


POCLTRY. 


OAMB, 


SWEETS. 


Hodge Podge 


RoBfltDuBka 


Leveret 


Gooseberry 
Cream 


Lamb Cbope 


Chicten 


HauMbofVe- 










Ami del E». 


goBSsQce 


Green Gooae 




/™ 


LobBter Salad 


Ducklings 




Strawberri™ i' 
IttFraHfaiie 




Turkey Ponlts 






camber 






Savoj BiBCDits 


Poacbed Eggi 






Batter Pud- j 








ding 


Asparagu. 






















dingg 


NeUghcrry K- 


















Ttnlb ;(unlpag afUt Crdiils. 



] JULY. 

Now to drCM b; Stetun do art is ; 

Ice, quite eool, becoma s wonder ; 
Diirira, brewing*, pIcMnre-putira, 

Stand or lit in awe of thunder. 

K FOT HEGMS, eui. 



Never rely on dishes that mta 
■he palate, before you can est 
enough of tfacrc to aaCi^fy na- 
if it be troB, that a good din- 
ner, tinoualy diluted, betrays a 
maa'a real nature, many hus- 
bauds, mrtj while sober, are 
•' too tender e'en for tenden 
to touch '■ wheu drunk ; ot 
eien amiable till inebriated, 'Am 
lose almost their idtnlil^. 



rit-bita, < 



e travelled 



BaueAe." A judicious father, 
■eeing his little boy Uy certain 
particularly tempting morsels oa 
the aide of hia plate, asked " why 
he did BO, were they not ^od?" 
" Oil, yes, Papa, Ikey look the 
aicfiil, BO I shall keep Itfia till 
the latl," said the ohilit. " No, 
DO, give Ihera to the dr>g !" ub- 
•arved his parent, '' You must 
Uke what 1 set before vou. as it 
Doooea— nevef eat wliat you don't 
like, but no gloating, and longing 
for tit-bits." The feult i - 
thus crushed in the bud. 




TiaFTTHin. 




1 
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MADE DISHES. 


POULTRY. 


GAME. 


SWEETS. 


Hashed Beef 


Roast Dncks 


Grolden Plover 


Strawberry 
Cream 


Minced Fowl 


Boiled Chicken 


Wheatear 


and Cucom- 






Cherry Jelly 


ber 


Green Goose 


Haunch of Ve- 








nison 


Greengage 


Eggs a la 


Roast Fowl 




Tart 


Tripe 




Wild Pigeons 






Torkey Poults 




Carrot Pud- 


BroiledSheep's 




Rabbits 


ding 


Kidneys 


Docklings 










Stewed Shoul- 


Whipt Cream 


Hashed Venl- 




der of Veni- 




son 




son 


Ice ^ to Na- 
roikin 


BcBttfEoyale 




Leveret 


Shrewsbury 


Casserole of 






Cakes 


Roast Mat- 








ton. 






Pleasure Party 
Pie 




I T 

- 3 



■ X,^i! 




"•■• 




27 h 



fr^'jek acAicc Sn S 17' 




^' Babtholomi 

PujrcB AI.BXBT 'bora,'l819l 



4 

4 

4 

. 4 

. 4 

4 

. 5 

. 5 



ZUM- ^••^^*^***' *•**■» «^*''^n«ti. ^ 



■ji w: 



5 

5 



44 

46 
4S 
5* 
SI 

S7 

59 
16 
26 
46 
66 
7.6 
96 

12i6 



IS 
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There is wealth on the wall ; we are now worth a plumb ; 

Yet let not the frnits of hi^ traming absorb us ! 
Magnum Bomtm may canae a great eril to come, 

There onoe teat a bugbear called— Cholera Morbus ! 



A POT HE6MS, &c. 



A late celebrated female, of 
French deicent, offering to help 
a lady from some Gallic platf re- 
odyed this check: ' ' Pray don't, 
I am sure it would disagree with 
me." The due retort, rather 
energetic than elegant, must be 
omitted; but surely these dis- 
agreements are best settled be- 
tween patient and physician. 
Other hearers cannot easily con- 
cert them into *' Peristaltic Per- 
suaders," or whets to the palate, 
though they may set the t^sth on 
edge. 

A cook, tenacious of fame sans 
taehSf gaye his master warning, 
because he had been told, by those 
who waited at table, that a noble 
lord added salt to the soup. 

Captain B yaunted " a 

sauce which should make a man 
relish his grandmother," but, 
though I saw him apply it once 
to some Grouse, high as their 
natiye hills, though of less pure 
air, I know that a girl was 
cured of a yiolent love lit, by 
seeing her Romeo partake it. 



f"^ 



- ' 



Stilt-on. 



b2 









PSkt 



CgdaftarMib 
Traot 






N«« Oniom 

Mubed Pota- 
toes 

lUd Cabbage 
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ICADE DISHES. 



Bobgna San- 
■age Salad 

Stewed Mmh* 
rooms 

Rabbits as 
DrestatVe- 
nioe 

FUridan Bub- 
ble and 
Squeak 

Savoury Bris- 
ket of Beef 



POULTRY, *e. 



Chicken 
Ducks 

Roasting Pig 
Goose 



GAME. 



Grouse after 
12th 

Green Goose 

Golden Plover 

Wheatear 

Ragout of Pi- 
geons 

Leveret 

Moor Game 
after 12th 



SWEETS. 



CrSme Impt- 
riale 

Stewed Nor- 
mandy Pip- 
pins 

Brown Bread 
Ice 

Beignet de 
Pomme9 

Preserved 
Gherkins 

Marmalade of 
Quinces 

Apple Pie 

Real Cabinet 
Pudding 

Sugared Pears 

Whipt Cream 




CAlXXDAX. 



i^'*^,i21 



a u* *s' f»i3 

I. ^ Till ■ m riiir.1 It "^ "'■' '* * 

* £ ^tfkmi "1^11 stkr Chsd*. % >** ^ "^ 

» T . . S Sa 37- C ~ 

nr . . . . . BIS* Sij 7 

PT . . . . &E« 31 7 « 

» F . . . . S Z»C 31 : 

10 S ii 3I«S» « 

i£ ifittnitSateiaftn-Cnnl(. S 33ti s; 

IZM . . . . . . &33«2alO 30 

13 r . . . . 5 376 2311 "" 

UW . . a 3^« 2! > 

15 T Cloek ■fta- S«d 4 IC S 4&S M (I 

16 F LoBuXVlll.4tkd.lS24. '^ * 
K S . , , . 'S 14]ti 16 3 

18 i Srtnrbnl^ SntUDattrrCriiaF. '^ ^^^ '^ ^ 

19 M. [Equal diT and DKht. ^ 4S'« 13 n 
20T . la 50'6 10 S 

21 W Ehbek Wbkb. 

22 T, St. SUtthbtt. 

23 P, A 
« K I J5 isie 

2S SiEtrtUrttSSonlBD after Crinilp. 16 Oifi 







iai2.j SEPTEMBEK. 35 , 






Girte. and one blind old Mr. Mill.jn. speak 






Of "military Angek!" Such are fuund 






Ver; nice bi|iedii, with braiui ntlier weak ; 










A POT HEGMS. Stc. 


-^ir 


Melooi and CLuitlea ahuuld 




have one motto — " Rugged but 


■ w 






1 Honied." 


M^ 






■ ' Of count, my hnabaod and 








I," nid a BLrmlngham Parrt- 


Dlack Cgck. 






' nue. " eo«ld not dine eieu mt- 








1 a-ieif. without oar fish." The; 








, therefore had daily befors (heni. 








and no better when they received 
friends, what dwellers by the aea 














caU ■■ not olive, but Hit to live," 
















ber-conrt second hand," Query, 








wag thi> any giga of true fru- 








gality? 








One of the moat unlremal im. 








puliea oF children U Chat of 








" making treats," for their com- 
















, GeorgeCraljbe.whendyiQg,Baid, 








1 "yoa^oiust give an entertain- 
















Different viands appropriaCelT 
induce certak moods of mbd. 














Authors bayeiujpired CbemBelvea 


■>««. 






to boldness by beef, composed 
Pastorals on Umb, Odea to Hope 


-^^ 






*'«^k. 






on the Kings of a hirk, to Inno- 


=^•93^^^ 






cence on chicken broth, Love on 








pigeon [lie, and Horror on raw 








pork. 






^^^^^^ 
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MADE DISHES. 



Hashed Mat- 
ton and To- 
matoes 

Fricandeaa of 
Veal 

Rabbit Fie 

Maocanmi 

Stewed Giblets 

Cold Roast 
Beef Fricas- 
seed 

Neilgbery Pi- 
Ian 



POULTEY. 



Roast Goose 

Boiled Dnck 

Marinade of 
Chicken 

Turkey 



GAME. 



Partridges 

WUd Duck 

Widgeon 

Teal 

Hare 

Wfld Rabbit 

Leveret 

Grouse 

Black-Cock 

Moor Game 



SWEETS. 



Vanilla Cream 

Grape Jelly 

Preserved Bar- 
berries 

Damson 
Cheese 

PaindePomme 

Marrow Pud- 
dimr 

Lemon Sponge 
Cake 

Blanc Mange 

Peaches in Su- 
gar 

Northumber- 
land Pud- 
ding 



CALEXDAK. 



S.W Fvt tei. 1«33. 1(CJ ISr 



1 1 T OU Til ^ laai Dn-. 
I;w DbcCTwT erf AiMi^ 1492. Tm- 
13 T :tic int Me. 

t4 F Rrr laaanaea apR. 

i S 

b$ Fkntp^€m ^ikif aOiT Cni. 

:m 

^ T Si. Lrit 
9^* DtwiS-iftdied. i:iy 
» T 

21 f B«tk of Trahlgir, 1*15. 

22 S 

23 £ FtontE^vroaB ^uSn aOrr Tr. 
2J M . . . . 

!j T, . 

26 WV Clock »ft«- Son IS" 53" 

»'T 

W F I Si. SiKON AND Sr. Jddb. 

50|a. I CtonHE^iftirt iMteBanrr Crin. 

I 3||M| Hillow Ercn. 



t 125 4K 2 m 3 
E t4 ^ 16j 3 
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S 1»> '<> •M' 

i S\i 38 S 
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5 !»34l 7 
t 2SA 32i 8 
E 30> 30< 9 

saas »io , 
G 34!S seiii 

6 36*3 24 mon 
S 38^ 22 . 



173 13 
G 49 5 I 
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6 533 7 5 59 

iG 553 5| 6 48 

6 565 4' 7 50 

6 565 2 9 2 

7 14 5910 20 
7 3|t 57111 43 
7 5i4 55 mom. 
7 74 53 I 7 
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'• JockBj of Norfolk !" Knd your Tnrker no«..' 




Tender uid yoong ii. Iiy ita Ilka, preferred ; 




1 Worth'ijodgadfromweight.bytluMetoffoWwhobow! | 


TKte ■' Bpuriu the bigger u>d the buer " bird. 




1 A POr HEGMS, Blc. 




k 


When > blooming jroong lady 






for "the tinieit atom, mereit 




morsel, and mite of s drop," bo 




% 


■□re tbBt »hs Bte aod drank na- 




turaUy, nt lunch. 






It ia a ta<tel«s .elf-delnMot. 






to bnj third-rste meat, and Wrive 






lo diaguiie it by stewing down 






with vegetable* and spicei Oi» 






Vrime beef-iteak au nalurel U 






worth a cart-load of kick shawa 






or curried" Keg-n.cg.' 


^ 




LordL ,ui admirable dm 


Jfl^i 


tn 


ner -giver, wagcoii«ei|ueiilIj pune 


JR^M 


J' 


luol. and used to aay he Bi.f *( 


^mSI 


Kf 


wait ten minutes for the *imjf 


"•j*i^ 


ss 


but not/oe for the *e.r odbb 




'^W 


re«r." 






A French teacher used to be 






in agonies at seeing English girls 






*flt lightly done meal, with its 






nutural juice ; though liry had 






nothing eUe all day, save bread 






butler, cheese, and aie &ht 






after her literal breakfast en 






' Joyed her dtjeunee cutlet and 








"""' * 
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1 MADE DISHES. 

i 


POULTEY. 


GAME, &c. 


SWEETS. i 


GibletPie 


Capon 


Pheasant 


Italian Cream 


Curry 


Turkey 


Black-Cock 


1 
Currant and 

Apple Pud- 


Fillet of Beef 


Duck 


Grouse 


ding 


Neapolitan 








Fashion 


Chicken 


Wild Duck 


Peaches in 
Brandy 


Mutton Pie d 


Gooae 


Snipe 


1 
1 


la Perigord 




BroUed Par- 


Stewed Pears 

1 


Futridge Pie 




tridges 


Cranberry Tart 

1 


SaToory Ome- 




Widgeon 


Lemon Cheese 


lette 




Rahbit 


Cakes 

1 


ZwiebelFIelach 




Teal 

Hare 

Haunch of Doe 


Tipsey Cake 
Apple Jelly 
Sago and Wine ' 

1 
1 






Venison 


Sugared Ches-| 
nuts 








Caledonian 








Short-bread 

f 
f 

! 

1 

1 

1 



NOVEMBER. 



To Bill our ctty'i civil digniliea 

Now panting [ligeona pair off ioto pies ; 

Coolu beneath cauldrong stir (be &ie with leit, 

As Goliliniith saya, " to warm the Tuitle'a nest," 



H. POT UEGMS, &c. 



a winter a even ng tog the the 
honteas rang (or the tray t was 
brought, nith merely aome cold 
beef, ojBtera imd appl ances 
Yet MosBB Wa ner the black 
footman, perhaps n bopes of 
Improring himself by the con 
leraation of hia aupenura oucu 
pied aboat twenty miuutes u or 
ranging these art cles on a s de 
tabic; till ha mist ess her 
patience exhausted laughed forth 
" Look at him he a act ng the 
Proverb of ' Great cry and httlc 
wool.' " The word trool so ap 
plied had ■ Ind crous effect 

The Duke of Well ngtoaliTes 
but too sparingly One s mple 
yet sustaining art le however 
at moat invariably Bccom pan eabia 
lonely meals— pla n boiled nee 

" Doctor says cned 



e girl 



with your breakfast a 



d *gB 




GriTT 



H< 



KOTKMBBR. 



[1842. 



nsB. 



CM 



0|«- 



J<HKT8. 



Broiled Bhde 
BgneofVcal 



Bd»l 



N* BnD 



'SbMlnmJcllv 

I 

JoIhiI>oi7 

I 

I 



FkUedFoA 



Ted 

JSkmm LuBb 



VEGETABLES. 



SootckKak 

PUBIiqM 

Stewed Whrfer 



Endhre 

■■% . ■ ^ — 

VUlMMIOCM 

FBttPoddiiig 
Broooa 



iita^^aiMHBi 
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ib 


MADE DISHES. 


POULTRY. 


GAME, 


BWBBTB. 1 


Brown Tricu- 


Capon 


Partridges a la 


Baked Apple 


Kfl of RMb- 






Pudding 


biti 


Braised Goo«e 










WUd Dack 


Creami 


Veniion Put; 


TurVej 














Veal and Hud 


Duck 






1 Pie 




Woodcock 


Snnw P«n., 


Beeftte»k Pad- 
ding 




Groiue 


cakea 






Dried Cher- 


Cair> Lirar 








and Bacon 




Partridge 


Sal!; LunCake 










leta 




Hare 


Ruby Jelly 


Mince Veil 






PeltioMt Taila 










Padding 




Teal 

Roast Rabbit 
Rout Larks 
Snipe 





DECEMBER. 



Four tbooeand milea from Hoaie, a war-worn wight 
Coold not this one most Christmm plaint control ; 

" ViHODS oC roail-beef, spars taj aching sight ! 
Ya rich plum-poddingi, crowd not on my loal .'" 



APorHEGMS, Stc. 



A troimpamlal heart robbed 
potted Lomprejrs of their own , as 
hilling onr first Hairy. Surely 
a father, incessantly thinking on 
a drotcned son, could hardly peril 
bis life by eating ttH) aiacb^A. 

Your over-rated charistau, 

Eroud of his priied melancholy, 
■oka indifferent to his food, and 
above tha bnsinesa of eating ; 
but will take as great a quantity, 
and often of more varied viands, 
than those who fear not to grow 
fat by laughing. Then, if aught 
served offend the cynic's taste, 
his fury betrays that he cares as 
moch for his creature comforts, 
as do those who own Co love of 
revel tboagh they can ' ' Rough 
It." 

Charitable housewives can 
cheaply feed the hungry fin^m 
their superfluity, though " Che 
quality of soap" differs from 
that of " Mercy," which " is no< 
tirained." 

Old, perhaps, but well worthy 
of repeCiCion ia tiie aphorism — 
RbuehbRb, wb eal that wb 




m 


DECEMBER. [I*t2. ]| 


WK 


1 FBH. 


lOIKTB. 


VKOBTABLES 


VntcrFta 


COCHlCod 


RoMt Kc'i 
Hod 


Browli 


R>ABn<fc 


StexdEdi 


lUdRoimdof 


PtitBtoea 


CibiM 


ITvtwt 




PmDip, 


LHMt 


jGwnt 


MattOD 


Jenunlon Ar- 


Ujk 




Tal 

ChipeofPwk 


tichokes 
ScotdiEale 




JabiDt)« 
Stmrscoo 


KoM Leg of 
HoMeLuDb 

ScUaoTBof 


Endne 


S.->r u^ SpntiilaAn- 






Bi'iuai 


L-tkina 




BertHoot 




Oj««« 




Winter V- 
FW>toe Sd^- 











18^2.] DECEMBER. 


-!» 




POULTRY. 


GJME. 


»-.Ers. 


Hashed Wild 


BoUed Turkey 


PhMttUt 


Apple Fritt«Ti 


1 Duck 


«id Celery 








Sauce 


Woodcock 


Pr«igip»>e 


.Jagged Hare 










Cpno 


Snipe 


Vermicelli 


White PricBB- 






Padding 


>ee of lUb- 




Wild Duck 




1 bits 






Plnm Porridgi! 




Dock 


Te*l 




LamV^Fry 






Mince Piei 




Pigeon. 


Widgeon 




iSflfmiofPhoi. 






Ptum Pudding 


BonCs 




Wild Rabbit 


Meg Dod-. 


Cilfe Head 




Hare 


WuuilBowl 


PiB 












Putridge 


Italian Cikea \ 


Omelette Smif. 








fi^ 






Edinburgh ' 
Diet Cake 


Corrj 






Cocoa Nut 


Turkey GibleU 






Cream 



THE 



EPICURE'S ALMANAC. 



PART THE SECOND. 



Hanlrom ISHtmaxkn. 



As my motto avows that I have a greater zest for 
cheerful feeding than for serious writing, I shall, in this 
Course of the humble little Entertainment which I can 
place before my ever-indulgent patrons, study variety 
rather than method. A scrap-dinner is not inevitably 
a bad one ; and should an entire animal, however small, 
be served, as a make-out, I hope he will not look as if 
lugged in. 

Thus having apologised to the Organ of Order, I shall 
proceed with my versatile carve- work of what used to 
be called *^ a Chow-Chow set " of dishes ; which word 
reminds me of the British tar, in a French prison, who 
fancied that he founded a pun on an intelligible pro- 
nunciation of his captor's " lingo," by singing, while 
he chopped up red cabbage to boil down with his 
allowance of lean meat, 

** Chip chow, cherry 'Chowl** 
a 



If BT Hoi(e«-^«iiacsT ikniia %Kmq^ some Critic to 
aaert thai mx Insu sv nae to pti^ I mnsi take 


eoolbtl IB the £bf «f cvr pcpnbr sportiiig writers, 
idiOR vit» sre dmMDhr cone to tke deft, and hosts of 


There has kair cxkttd, I bcfiene, in three or fbnr 
Tongneiy a nshcr derv b«x Bisqiplied Bnoe of lines^ 
to thiseffset: — 


" To, q«i qv ti nil, 
n rot, fl le lirt, oi 


L a le doit ctre." 



Which some render thns: — 

<< Whoe'er dM» at, thy Uaslcr see ! 
He is, he was, or he wiD be.' 



»» 



More thorough-paced bigots transhite it: — 

" Here, whosoe'er tboa art, €bj Master know ! 
He was, oris, or iJUmidf and uuut be so." 

A Couplet of this order is usually Carved on the pe- 
d(«UU of a figure representing a very much Under-dressed 
Ih\v, with implements of Butchery at his side ; Wings, 
whloh might be easily disjointed from the hack of the 
\\\\w\\ ; aud, sometimes a Garnish of Vegetables about 
i\w U will. In one hand he holds a torch, or else a Spirit- 
\m\\> I with the other he suspends above this a half- 
lXsA\K^\ Uwitcr-ily, which, were there any reaUty in such 
aUoNV^ wtMV uuro, on the side next the Fire, to be soon 
^\\^^v^l^vu<», Hut, 

»» K\\ iht» nonicnse of the stone ideal," 
,. On.^ Svu^MtoaonOvot-cocklcs justly y^^ 
Js! W >^^^^^ '^•*' substantial truth. Com- 



RANDOM REMARKS. 53 

paratiyely few persons know the eyolutions of this 
Roasting Jack ; hundreds would neyer have dreamt of 
such a thingy had they not read, heard of, and seen, its 
(or his) influence on others. Few are sufficiently stu- 
pid ever to permit his robbing them of a dinner. 

Physically^ I suppose, we must all have Hearts ; but 
some men are rarely reminded of this fact, even by ^^ a 
slight pulsation on the left side :" yet try your lover 
or your stoic by a delay of his meals, and he musi 
grumble. 

Oh, for a preparation of the Human Stomach ! such as 
that on which the Oxford Professor of Anatomy lec- 
tured, before the Yenable Lord Mayor, Aldermen, their 
dames, daughters, and the ** Recording Angel," — Chap- 
lain Dillon ! Shall the erudite suigeon be accused of a 
satiric design, for benevoloitly demonstrating how many 
quarts of Turtle might be swallowed, without causing 
instant death to civic dignitaries ? No ! Pleasing was 
the re-assurance that an Englishman may bear much 
for the good of the Constitution ! 

Oh, for a model, in enduring material, of that interest- 
ing receptacle ! There would I inscribe the lately-cited 
distich ; there it were universally appropriate ; yet I 
should venture to substitute the word ^* Monarch" for 
** Master;" though our "noble coz. King" Stam% be 
imperious, capricious, and dotes on being flattered, no 
matter at what expense. These venial eccentricities 
may contrast it with all other Sovereigns now alive ; 
but, if history wrong not the dead, there were amongst 
the Crowned some " of unbounded stomach," and even 
" maw detestable." 

Those who give directions for making wholesome 



54 THB epicurb's ajmajxlc, 

food additioiudly palatable are not to be censured for 
tlie &ult8 or pains of sach eaters as, by yoluntary ex- 
CMiy convert blessings into evils. Few dainties might 
prove deceitful were they moderately partaken. A man 
must know, before he goes to a great dinner, whether 
or not he is addicted to over-indulge the appetite given 
him by Nature, and what effects he has felt from former 
tampering pamperings. It musi be wise to condder 
diligently what is before him ; but, in modem Europe, 
to beirt^, by his looks, that noble occupation for a re- 
iponsible mind, might cause him to be suspected of 
egotistic ftstidiousnesB ; for what is before him being 
befoiv so many other human beings^ may be trusted 
with impunity, (save in extreme, unexpected, uninten- 
tional Salt-hill cases), unless^ I say, the diner-out^ with 
open eyes, will take too much of too many contrasted 
dishes. Men rarely allow this to become a habit ; be- 
cause it is a sin of which we are all sure soon to repent. 
As a /rtgmmi practice it may shorten life, without our 
thinking what vre do ; but, with due deference to the 
Sagest of men and kings, his bidding his own son, ^^pi4 
m h^ $0 kis tkrotUy** rather than yield to the tempt- 
ations that might beset him, ^ when he sat to eat with 
a ruler,** seems to me tm pm Prop fort; although, of 
course, it only meant that the princcdy guest ought, in- 
visibly, if possible, to enforce his own forbearance by 
an admonitory ikr^tOmmg gesture, emNemaOcal of glut- 
ton^'*8 fatal results ; just to remind himself that his 
roji*al fot^her magnanimously professed to prefer ** a dry 
nuursel,'* and " a dinner of herbs,'* to the " riotous eat- 
ing of flesh,** <« wine-bibbing,'* " raging strong drink,'* 
and « oU.** 
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I hare certainly seen ** Grentlemen" and ** Ladies," 
too, put knives to their throats, iruidey liking the 
perhaps salutary oxide of steel better than the legi- 
timate use of a four-pronged fork. I object to this 
from no eUpiettiBh squeamishness, but in humanity, 
and self-pitying fear ; for I always expect that they 
will incur some sanguinary, mouth-widening accident, 
inimical to the gustatory ei^joyment of themselves and 
others. 

I could name more than one '^ Select Seminary," or 
<< Finishing Establishment, for a limited number of 
Young Ladies," in the most aristocratic environs of 
London, whither ^' every pupil is expected to bring 
her diver fork ;" yet with this she has to eat her '^ Im- 
pediment," vulgarly, ** Stick-jaw Pudding," before she 
sees her small portion of not too dainty meat I 

Five and twenty tight-laced Girls, in the midst of 
their teens, must dress daily so to be robbed of hearty 
appetite, by Governess' economy; and Parents pay 
hundreds per annum to have their daughters thtts ini- 
tiated into the proprieties of ^' good men's boards." So 
much for vanity and misery 1 

A learned friend of mine banteringly called my ill 
opinion of Mled mackerel '^ Heresy." A heretic may 
be no bad judge of how fish are best cooked, (vide 
Byron's Beppo.) Let all eat to please themselves. I 
once knew a wealthy matron who hung these phospho- 
rescent dainties, gamewise, for some days, even in genial 
Spring, to " give them a flavour." To her a preference 
for insipid freishness was heterodox. In matters of taste 
may every one follow his nose ! but enjoy only with 
the congenial feeders such high treats as might offend the 
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Wlv^ilj w: SB adjcdiTe^ ianmeAr «sed to expna 
«B «stt2Me*$ KeiviB a stt»«f add ftnantadon ; henee 
a cil:^ Bade wi^ t«m^ was tefmed "a Whig," and 
thnm $imuur the poliikal desvnadon. Bat all this 
hrincs us not a hair the aiehcr to a icply for the im- 
pMtaat qwsdoB '^ ITIowas inggFf* 

The late INMrtor Kitchener ammentes no kss than 
two handled and fifbr Tanoos wotfcs on Cookeiy, all 
of which he had, doabikss, comalted in the foimation 
of that mass of eeonitricitT, whidi he denominated 
«< The Cook's Onde." ThL list docs not indnde the 
learned lahoars of Monsiear Ude ; who, jadging from 
the statonent made in his title-page, of his haying 
been cook to the anfortanate Loais XVI^ most, be- 
tween the death of that Monarch, and the pnblidiing 
of Ude's last edition, have derived experience from 
nearly fifty years' practice. 
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The portrait of this venerable Ch«f must have been 
taken some years since. Oh, that the painter had 
depicted him in the haiM de euinne of a veritable Cordon 
bleu I much more characteristic of his genius than the 
fdr-trimmed coat and bedizening rings, which would 
soon have become abominations, if worn while he 
laboured in his art. 
But we wiU now speak of his work. 
Monsieur Ude introduces his readers to some remark- 
able hybrid dishes, '^ Roast beef of lamb," for one. 
Why not ** Mutton pies of reel V* and " Pork chops of 
broiled fowl?" 

I should wonder at these un-English blunders the 
more could I credit the hints of some, who pretend to 
be in the secret, that ^^ Monsieur Ude*s book" was 
wriUen by a noble ex-master of his, coincidentally 
known, in the world of Fashion, by the name of *' Cod's 
Head and Shoulders." 

Monsieur Ude, in a style that savours not of his 
nation's vaunted gallantry, is ignorantly unjust to the 
women-cooks of England. May we never eat worse 
dinners than some that all of us must have eaten, cooked 
by females, who, like the hero in one of Mrs. Radcliffe's 
romances, had ^^ never been in Paris." 

Beau Brummel once called ** the two most distressing 
bores in life a hack char'ot, and a she-cook." Substi- 
tuting for the She an epithet very ^ewi^Aing, doubt- 
less, from his elegant lips, to the ^' ears polite" of his 
admirers, though ^^ horribly vulgar," if used by ^^ the 
lower orders of people." Yet it is possible that '^poor 
George," ere he died, would gladly have exchanged such 




httoMmfhrdyfoT 
li]rI^oiid<m ho^i- 



<tf iiiBEzdu- 
o'docky with aomfi 
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?«(cnic 4wi£w^ I jiiiuiwmr i» ifcrnV thai heahh and com- 

t/ ^Kcan: v M/aisMKr C^'V watk. Whether or no 

Ijfoc ka£ a inacr iea ike |ik» I mnst aDow that 

iW Vv4^ <vaEftiKK^ «aw inimnciMi nAich might prove 
v£ :nvcy Y:t^» j£iii «i4£H:x« hal it the merit of being 
<vo»fc;su::> S3::^;:^3ae: Wt SScdh as the stjrk b to 
<v^>«v^«i^ « fc <i«r » <fT«iL compared with that 
w: 3yiviii$M<tr BAnvilSks^ the ccUbnAed Pirisian Re- 

H» ^ Fiwitec^ i\vi?«T '^ mvst have been " done into 
|.>^>^l ^' K ^^iiaM^ w;«^ whd> wiHite» as many a meta- 
jH^x-siciMi a{<^»Ma$ tw» hax>^ «Iinmv with the design of 
iw'xvr Wi^jc <viiaf«h«fcWL If swdi was the Tians- 
U^>r'$;jUiUxh<^ha$^«ttTtaK)jr«aK<iMded. I coold adduce 
a ih«k^^ik!i;iuid ittstattiMtiik in s«pporl of my asseition, would 
ii )H^ b^ w«it^ of time* I wOl pas$ slightly over his 
MvWwi lUr ** drawing mackerel by the tars^** and con- 
tent uiy^'lf with quoting the following convincing &ct. 
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At the head of a fiurago, supposed to give dii'ections 
for boiled beef, he gravely places this title : 

" Ronndof Beef,— Rosbif,— Rond.bif.^on Corac-bif." 

If ever corned beef was roasted, I will wish that no 
human beings (except Monsieur Beauvilliers and his 
traducteur) may have essayed its mastication. 

Bn pauantf in some parts of Cheshire, ** delicate 
young heifer beef" is boiled mthoKt coming, and its 
flavourless toughness renders it a piece de reHstanee, a 
standing dish, that lasts as long as economy could 



Before I take my leave of the great Restaurateur of 
'* F^uriSf the Metropolis of France/' 

I must entreat my British readers to give their atten- 
tion to the following delicious specimen of art — the 
mighty magicianBeauvilliers thus transmogrifies tempt- 
ing pullets into loathsome lizards : — 

" POULETS KN LeZARD." 

^ Prepare two fine fowls; cut off the legs and pin- 
ions^ keeping the skin entire, even that of the throat ; 
open them by the back-bone entirely, spread them 
upon a dean cloth, farce them with a farce cuite de 
9olaiiUe; strip them, giving them the form of a lizard ; 
make the stuffed neck the tail, the thighs the hind 
legfl^ and the ends of the wings the fore legs, the breast 
the back, and for the head a truffle cut into the shape, 
or a turnip, which must be introduced into the body ; 
soften some of the farce cuite with a little veloute, 
spread it thinly over the back of the lizard, decorate it 
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'^ 1 5W>i r-Mi a Tttfe. whiA ywi wiD, I hopey aerve 

XT w^:!^ v.-JLT c'irz ^skes.. Le< Hie amoodT deprecate 

all Jkvcs^^tfiMo: cc i7?f t«pkk« <» serioos snbjectsj, or of 

a .?<^«^r:: t<^ T^ixtue the liaSnss of MMAHiJIf^ trained in 

a rj^:::7Msr cvctrft^^iwr ^wr own ; Kaft^ as the regolattons 

K^ w^v^ I TY^r ^Kvs^ lowrsBce totaDrannnUed for usy 

xhcT SfwciM' XMf^ his^mcal (vriooitiea^ on which we 

r«vi^* <v^«iGKfiT« whlKvat <L>4feiidine anv Sbarml mind; 

iKvHt^ TOT Tv^^a&^d Extracts w^h« coindemned as 'pro- 

£ju»^.'' W a h«rh litenHnr character : bnt, as he might 

ha>(v written of himself (like the Italiaii pontomimist 

in iit^u^ Gonlon*s riots), * Ko rdigion at all,* and 

xv;Ks Ke«id^ an hahitnal hla^hemer, von will not 

mender at hb beinsr too coirani^ to draw near otoi the 

K>n« i>f sottlkas animals, which lay in a leoeptade, 



lULNDOM REMARKS. 01 

as he said, * by the multitude called sacred.* I charge 
yoUy howeyer, by your love of Christmas festivities, 
to print my — 

JEU D'ESPRIT. 

Whether t'envy or pity, I don't know, do you, 
The meals of an ancient and law-keeping Jew ? 
Though Moses allow'd him a rare choice of meat, 
Yet some tempting dainties he wasn't let eat. 
A rabbit, because, although ** chewing the cud," 
Of thyme, double parsley, or violet bud. 
He'd have found it a rather tough task, had he tried, 
" The hoof," (say of horse) with his teeth to ** divide,'' 
** The Peoples," with no fricassees might supply, 
Unsmother'd in onions they let him trot by ; 
And though neat as a lady's fur tippet his mien, 
We're forced to believe the beast could'nt be ^* clean.** 

There might be some solace, for hare or for ham, 

In '' a sodder'd heave shoulder," or '' wave breast of ram," 

On which, ** for a priest, it was holy " to dine. 

That << a Nazarite" might, after that, *' drink his wine." 

Yet many a fiur-longing Levite might droop. 

Denied the enjoyment of Camel's hump soup. 

Now '' the beasts of the waters, or river or sea," 
UnhaUow'd, nntouch'd, 'bominations must be. 
Unless ** finn'd or scaled," that's a tolerant view. 
As, without fins or scales, there are fishes but few; 
And, as to amphibious brutes, a believer 
Might not like Hippopotamus, Otter, or Beaver. 
One might be resign'd to the absence of gammon. 
In presence of white bait, smelts, turbot, or salmon ; 
Nay, oysters and prawns one might e'en do without, 
Left soles, North-sea cod, fresh red mullet, and trout. 
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Of fowlf that wm fidr, and yet birds tint w«e lodt 

WlMt a rdiih was kMt in a fdiimp « little owl!" 

A nice *' cuckoo" pie, or a brace of boil'd daw. 

Or a " pelican/' roast, with his Eds in his buw! 

*Twas hard to be baulk'd, if a man set his mind 

On a barbicned ** oesifrage, after his kind," 

Or lose the <* bat " pattj, that tickled his taste, 

With the sooty-wired wings sticking «p throai^ the paste. 



But the IVibes were forbidden, which robb'd them yet more, 

To eat ** any/bir/ that could go on attjbmn*' 

The man was defiled, by their rational laws, 

Who manch*d a plumed biped that '* went on its pawn" 

And e*en to this day the injunction endures — 

** ^Kliat goes on its own stomach — goes not in yours! 

The sole **Jfying e i te p e ra " dwy had, as a treat, 

Must ** hare legs grow miave" mind, not under " thdr foet ;" 

And. appetite still with strict rules to enslaTe, 

Theae beetles must ** IM99," and these locusts must shave/ 

TV Nasarites kindly all rasors would spare 

T^> jMvun^ locust's ** kaidnets" thin " grasshopper's" hair. 

On such they might feast ; and the ftct hath been proven, 

That ** crickets " will walk, of themsdres, to the oven. 

Oh« envious of Israel well might it make us, 

T^> Mt' ** chirping pints " of *em hot firom the " bake-us." 

AUs« the per contra to all that is nice ! 

They mifkt eat codichafers, but must not eat Mtee ; 

In '' chanielkui ** k tariefmm ne'er flap the soul, 

N\¥r« even at i^enoa, swallow *' the mole ;" 

N\Mr All ten a ** weaael," good cooking to merit, 
N\m^ ^wxe tW their guests tit bit slices of " ferret." 
N\yr stl^w gi^rden slug*, if their lungs were not well, 
NNvr hHh^h wt a ** tortoise/* so much as the shell. 
>Vh«^ sIppM U#ai>d«hroth wo\ild sererdy be diidden, 
NVv* t*vi*<-pM»hlhk* Itself was expressly forbidden. 
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And should any creature, not troubling the knife, 
By accidenty sickness, or age, lose his life. 
No Hebrew must share it; a heart-saddening job, 
To resiat the seductions of ** staggering Bob," 
A wagon-squat wether, or little or big, 
An iron grey gander, or measley pig ! 

More tyranny yet ; should the cleanest of all, 

Stone dead in their well, on their cabbages fall. 

They must not give those greens or to wife or to daughter, 

And, worse sentence still, they must not drink that water. 

For hear what a penance the Rabbis propose ! 

Each man who transgresses shall '' wash his own clothes,** 

They don't say his person, that would be too bad ; 

But fancy some dandy Mosaic of a lad. 

For his senseless presumption, in mauling dead lions, 

Forced to get up his collars, with starch and hot irons. 

That's a vile Cockney rhyme ; but don't give me your witty 

"cuss I" 
See Numbers, '* the meekest of men," and Leviticus. 

Your's ever, 

Walter Ellis." 

I take my correspondent at his word ; leaving him 
the credit of his lines, with such readers as may relish 
them, and proving myself irresponsible for aught con- 
cerning them, save their admission here, should they be 

** Caviare to the General." 

Seldom does aught connected with the Victualling 
Office prove so ; though I once heard a dowager pro- 
test that she had ^^ never felt the sentiment of htm^erJ" 

H 
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If this were true, she had never had a chance for suf- 
fering that t«n-sentimental woe. An Universal Interest 
impresses even the Idioms of a Language. Our Tongue 
certainly owes more pithy phrases to our Teeth than 
to our tenderer parts ; to the kitchen than to any of 
our higher spheres of living. 

Are not " Ripe," " Mellow," " Racy," terms ap- 
plied to the heauties of the Fine Arts? Are not the 
hutts of society said to he '^Roasted?" its fair &r 
vorites " Toasted?" Will not many a Hoaxed or 
Quizzed one, when detecting the purpose of his perse- 
cutors, confess himself " done hrown?" Do not the 
Passionate threaten to " hoil over?" Prudes are ac- 
cused of " mincing matters ;" cameying legacy-hunters, 
of " knowing on which side their hread is buttered ;" 
the petulant man is called "peppery;" the grudge- 
hoarder, " too apt to let things stick in his gizzard." 
Some profess a " thirst " for learning ; others say they 
have no " appetite " for excitement. One reader 
" skims " a book, another " devours " it. This plea- 
sure seeker " feasts his eyes " on a picture, while th<U 
dips his whiskers in " the cream of a joke." 

Cobbett, or rather the Smiths, R. A., (better write 
it at full, for fear of wrath from Academicians or Ar- 
tillery Officers — Rejected Addresses), — Cobbett there, 
I say, complains of the mob's being inconsistently called 
at once " the scum and the dregs of society." A frugal 
John Bull reminds the spendthrift who is running 
through the principal of a fine fortune, that " you 
can't have your cake and eat it too." 

If thus warned, the dissipcUeur examines his pecu- 
niary afiairs, and finds himself already involved in debt, 
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ten to one but he owns to his friend that he is '^ in a bit 
of a stew." 

I heard an Exquisite, oddly enongh, excuse himself 
from joining a Sleigh party on the snow, by exclaim- 
ing, ** No, by Jove ! I've other fish to fry." 

A poetess, of most tm-Cooky name, even in what she 
admitted to be " broiling weather," added, that " all the 
fot was in the fire between her and Messrs. ." 

A gossip will call on a patient hearer, felicitating 
herself on being ^^ np in bottle for telling the full 

history of those shocking Z s, as she knows the 

whole boiling of them." 

People who are 

'' So obliging that they are ne'er obliged/' 

whose false pride makes gratitude a pain to them, will, 
on receiving any present or attention, sneer (behind 
backs), ** Ah, this is only sending a sprat to catch a 
salmon ! " 

A cordial guest, repulsed by a frigid hostess, may 
complidn, ^^ She had written that she would be delighted 
to see me, but the proof of the pudding is in the eating ; 
when I ran in, with a face shining like a copper sauce- 
pan, there she sat, stiff as a kitchen poker ! " 

One lover of some notoriety, jilted on the point of 
marriage, sighed, ^^ Yes, many a slip 'twixt the cup and 
the lip. She dropped me like a hot potato, and laid oil 
my hopes flat as a floimder." 

I trust he was shortly resigned to the lady's taking 
her own way, and that he philosophically felt, " As you 
brew, so you may bake for me." 

I risk cutting up by a bubble and squeak against 
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" too many cooks" (of these phrases), as likely to 
" spoil the broth " of pure English ; and, by adding, 
that I have heard such expressions quite as frequently 
from highly bred as from lowly trained illustrators of 
facts, I shall perhaps only get '^ out of the frying-pan 
into the fire," 
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PART THE THIRD. 



HetCpes. 



Almond Soup. 

Blanch a pound of sweet almonds, and half a dozen 
bitter ones, braise these in a mortar with a little orange 
flower water. Reduce to powder twelve macaroons, 
beat up six eggs in four pints of new milk, add pow- 
dered sugar till it is sufficiently sweet. Put all these 
ingredients into a saucepan oyer a very slow fire, stir- 
ring it constantly, but do not suffer it to boil. It 
should be served immediately, as it loses its delicacy 
by being warmed up a second time. 

Stewed Trout. 

Haying chopped up four shalots, a bunch of parsley, 
and a scraped carrot, warm them in a stew-pan with a 
little butter, then pour in two cups of water, a table- 
spoonful of mixed sweet basil and thyme leaves, a cou- 
ple of doves, a bay leaf, two spoonsful of salt, and half 

h2 
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a nli-spoonfiil of Cayenne pepper, let all this sim- 
mer for an hour ; meanwhile let the tront he well 
washed, cleaned and tied together with hroad tapes to 
prerent breaking. Strain off the sauce, put both, that 
and the fish into a stew pan, and poor in three glasses 
of Port wine. Abont forty or five-and-forty minutes, 
over a slow fire, will dress the trout. Take off the 
tapes carefully, so as not to break the skin, serve in a 
deep dish with the accompaniment of a fresh lemon. 

Broiled Fowl. 

A fowl, split, flattened, and laid upon the gridiron, 
is usually a very dry and unsavoury afiair. A much 
Ixitter plan is to strew it over with pepper and salt and 
put it into a stew-pan for twenty ' minutes, with but- 
ter enough to prevent its burning, piling hot coals on 
the cover of the stew-pan at the same time. Just before 
Bor>'ing, lay it for five minutes upon a well-heated grid- 
iron, and when dbhing, pour over it melted butter, to 
which a table-spoonful of strong mushroom catchup has 
Iteen added, or, if in season, a dozen fresh button mush- 
n>on\9 previously pared and trimmed. 

Savoury Jellt. 

This prejtaration, so essential an addition to meat 
pU^ and as an accompaniment to cold game, Beauf Ro- 
^iA», and ^-arious other good things, is thus prepared: — 

\\\K four slices of undressed ham, a knuckle of veal 
with tho iHUies crushed, and the meat scored, an old 
(\\>vU unt\t for lK>iling or roasting on account of its cer- 
tain to^iK^uiti**^, a couple of pound of gravy be6f, a 
lium'h olf lulxod $^*eet herbs, a couple of onions, thre^ 
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carrots^ a table-spoonful of mixed powdered cinnamon 
and mace, and a small clove of garlick, into a large sauce- 
pan ; fill it with water, and boil very slowly till one 
third of the quantity is exhausted, then add a very 
little salty tasting it as you proceed, to avoid the use 
of too much, let all stew slowly for three hours, 
skimming occasionally. Pour it through a coarse sieve, 
and let it cool. Whisk up three ^igs, and to these add 
a tableHBpoonfiil of tarragon vinegar, (for which see 
the Epicure's Almanac, 1841), and another of Chili 
vinegar. Let all warm together over a slow fire, placing 
hot coals on the lid of the stew-pan. When you per- 
ceive that the material has become transparent, pass 
it through a coarse towel, that has been dipped in cold 
water and wrung out. Put it again into the stew-pan, 
covered as before directed ; let it simmer for a quarter 
of an hour, then strain through a jelly bag, and keep 
it in a cool place for use. 

French Beans a la Francaise. 

Boil beans enough for a dish in water, with a good 
handful of salt thrown into it ; when tender, drain them 
quite dry, and then put them in a stew-pan with a 
quarter of a pound of fresh butter beneath them, keep 
the pan constantly in motion, but do not touch the 
beans with fork or spoon, or you will break them ; strew 
a very moderate allowance of pepper and salt into the 
pan, and be careful to send the dbh to table quite hot. 

Orange Syrup. 

This syrup is so easily made, and can be used so 
constantly to advantage, that no housekeeper should be 
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^TOke« H. Select ripe and thin-flkiniied fruity squeeze 
tWjwoe iliFCNidi a utwt, to creiy pint add a pound 
aW a kdf «f powdend sugar, Ik»1 it alowlj, and skim 
» i<t^ » anv scum riaea^ yon may then take it off, let 
» fwv ooU, and bottle it <^. Be sore to seetlre the 



r«v« taUe-«pooiksfiil of this sjrn^ mixed in mdted 
V«i»h; SMkie an >dinifaMe sanee ftff phim or batter 
f<n^i^c : it imparls a fine flavoor to cnstardsy and 
a «Rih^\»fni intzv^dnoed into a g^ass of ponch, adds 
m«c^ to its delktooaiesB. 

A RicB Pltm Cakb. 

OisMitv a piHUkd o£ freak bntter, and mix, by slow 
^<lf:t^N«^ a i^^und v\f findv gmled sugar, a quarter of an 
^Mi>cy> \Nf cinnaBKMv and the same quantity of aUnspice 
in foxier ; sar all these together o^er a yeiy gentle 
iiv^ %>? titfi or iKvlv^ minutes; beat up the yolks of 
tirct <>Qcs> ;K:>i mix them gradually with the other in- 
ctw:^;$^ ;h<s:i add the whites well whisked up. Haye 
iva4^x a fv>ttnd \\f mixed candied citron, orange and le- 
niY^tv^ |Wls^ cut $maIU and two ounces of sweet almonds 
KUv^rh<N) and chv^p)>^ ; stir all wdl together, and then 
Mrc>!^ in« K $low dt^nrees & pcnuid and a half of finely 
rttVvi tloun wwk this w«ll with two wooden spoons^ so 
#fc t\^ h?^xv the ttwitfrials equally divided, throw in a tum- 
hK^r <^ bnmvl>' by a tables^[MK»ful at a time. Bake 
i;\r thit<<' h^HiT^ in a circular tin shape, and be sure to 
put at KNjist h^lf a down sheets of whited-brown paper 
at th<^ K^tt^^wx : let the upper sheet be well rubbed with 
bMtt<»r* You mi^^v ice the cake if you wish ; if so, fol- 
low th* dilutions given in the Epicure's Almanac for 



Blanquette db Veau. 

Although this dish can he made irom cold fillet or 

loin of veal, the hest meat for the purpose is that cut 

from a cold shoulder ; pare off the hrown skin and 

flatten the slices with a roller, put the parings into broth 

or stock, and thicken with butter, flour, and the yolks 

of eggs ; when you have a sauce about the consistency of 

cream, season it with mace, salt, and Cayenne pepper ; 

pour lemon juice over the slices, and warm them up 

for five minutes ; toast lean slices of dressed ham, roll 

them up tightly, and place them round the dish as 

garnish. 

Stewed Pigeons, 

Cover the bottom of a stew pan with equal portions 
of dressed ham and fresh lard, then put in a small car- 
rot sliced, three shalots chopped up, a bunch of parsley, 
and a spoonful of dried sweet basil and thyme; on these 
place four young pigeons, cover their breasts with the 
&t of dressed ham ; when the sauce is nearly boiling, 
put the pan upon hot coals, throw in a giU of Port 
wine and a tea-spoonful of Chili vinegar, cover the top 
with coalB, and let all simmer gently for three quarters 
of an hour ; then drain the birds from the sauce, strain 
it, and pour it quite hot over the pigeons before send- 
ing to table. 

Tapioca Pudding. 

Corer half a pound of tapioca with cold water, when 
it boils strain off the water, then boil it again slowly 
in a quart of new milk, and set it by to cool. Beat 
up the yolks of eight, and the whites of four eggs, with 
a glass of brandy, sweeten with powdered sugar to 
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■^ »fi£ A ia »- q !i wM cf gnted mitmeg. 
Ra:> 19^ tm>» fKBOB ef Ivtifr n «he tipioca^ then 
a ^vis^ liie «s;^ &zl; po«r ill togeOier into a 
«r ^kk K s » «iqsi]hr apyficmble for bofling or 



UH «f far »wnitlj bidiideB this ez- 
tbe ifcipr fcr vUck I ofateiBed by ape- 
ii2 &^<«r. I i«)^«m &e m »■■■■■ j p iopurti onB for a 
«f a doHs peEsaB& 
S^ia aad cnaifhr cieaa ost like midfiB of three &t 
«r duckiCKSw aeeoi^fiiag to the aeasoiL ; let them be 
vasbed xa v^am vaier; p«t them into a stew- 
paa l?r aa hour, coremd with itrong Tcal broth, and 
ihii a cvMd-^iiKd baach «f paislej. Take oat the fowls, 
a»ii joak the cmmb of twx> Fresdi roQs in the liquor ; 
est the meK off; take away the akin, and poond the 
flesh in a monar, addincr the soaked cnunb, and the 
Ti4ks of four hud-bMkd e;g& Frace this throngh 
a course saeTe, and pat it into a qnait of cream that has 
Keen pi^Tionslv Kuked ; le-wann for table. 
Ofcwrwrf ia a, — K Ton desire to haTe a small tureen of 

m 

this n>Tal pieparatMm np<m an eeonomical plan, par- 
boil a conple of fowls ; nse the wings and breasts for 
a fricassee, and make yonr sonp of the legs^ necks^ and 
backs, taking care that yonr « w ui oii« ^ of veal is snfEi- 
cientlj stiong to make amends for the absence of fowl, 
and follo¥ring the preTious directions in all other re« 
spects. 

Creamed Cod Fish. 

You may yary the nsnal method of sending cod fish 
to table, by following these directions : — 
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DiflBolve, in a pint of cream, a pound of fresh bnt- 
ter ; -stir in a table-spoonful of flour, a spoonful of salt, 
and half that quantity of powdered mace ; let all this 
thicken without boiling ; and when the fish is dressed, 
take away the skin, and pour the white sauce orer 
it. 

These directions are not applicable to cod's head, 
because, in the attempt to remove the skin, you would 
abstract all the mucilaginous portions, so justly es- 
teemed by the true Epicure. The skull may, there- 
fore, appear upon the board, decorated with '^ the horse 
radish wig," so unmercifully ridiculed by the late 
Theodore Hook. 

Broiled Sheeps' Kidneys. 

As a break&st relish, or for the lunch tray, sheeps' 
kidneys may be rendered very acceptable, if properly 
cooked ; they are seldom seen at well-regulated dinner 
tables. 

Cut each kidney in half, and remove the outward 
skin ; run a small skewer through the flat part, so as 
to keep them open ; dip in melted butter, and strew 
equal portions of salt and Cayenne pepper over them ; 
broil upon a bright fire, placing the round side first 
upon the gridiron to retain the gravy. You may either 
serve with parsley and butter, lemon juice and Chili 
vinegar, or Reading sauce. 

Marischino. 

An admirable imitation of this favourite liqueur can 
be made by attending to the following directions : — 
Take out the stones from two pound of Morella cher- 
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ries ; break them ; blanch and braise the kenieLs and 
mash them up with the fruit ; to this put a pound of 
i*aspberrie6, a dozen bitter almonds^ and a dozen peach 
kernels also blanched. Infuse in seven pints of French 
brandy, and one of water, for a fortnight. You may 
either put the jar in hot water for twenty days, or, if 
you desire the liqueur to be as powerful as the cele- 
brated ^^Mcnischino de Zara^* dbtil, and content your- 
self with four pints of spirit. 

Observation. — As ripe Morella cherries and raspber- 
ries are not fruits of the same season in the English 
garden, you may use the jam of the latter, or the bran- 
died fruit of the former, according to your convenience. 

Veal Collops. 

Slices cut from the upper part of the leg will make 
an excellent dish of collops. Grate stale bread into 
powder ; season it with salt and Cayenne pepper very 
moderately ; rub the slices over with yolk of egg^ and 
cover them with the bread crumbs. Dissolve a couple 
of ounces of butter in a stew-pan, and warm the veal 
till both sides are of a rich brown colour, then set it 
by. Put a cupful of water into a small saucepan, and 
dissolve in this a piece of butter the size of a walnut, 
that has been rubbed in two table-spoonsfril of flour ; 
add half-a-dozen sprigs of parsley, a couple of pinches 
of mixed sweet herbs, a table-spoonful of mushroom 
powder, or catchup (prepared as directed in the Epi- 
cure's Almanac for 1841), three cloves, and two burnt 
ffl yyw^ . Let all these be well stirred together over a 
%r half an hour ; then strain through a coarse 
s^liW ^ the cpUops in the sauce ; do this 
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fapidly, or you will render the meat hard. Serre with 
a fresh lemon, or a Seville orange. 

Dribi) Cherries. 

Take out the stones from a pound of red cherries ; 
reduce half-a-ponnd of sngar to a fine powder ; place 
a layer of fruit on the bottom of an earthen vessel, 
cover with a layer of sugar, and so on till you have 
used up both. Let this stand for three days, then put 
it into a stew-pan ; boil up half-a-dozen times over a 
slow fire ; drain the cherries from the syrup, and spread 
them thinly on hair sieves ; dry them in a quick oven, 
turning them every six hours, till quite free from 
moisture. 

The syrup can be used to sweeten any fruit pio or 
pudding making at the time. 

Maintenon Cutlets. 

Cut away the skin and the greatest portion of £&t 
from tender mutton chops, and remove the end bones. 
Let a table-spoonful of mixed sweet herbs, a few sprigs 
of parsley, four shalots, two good sized fresh mushrooms, 
if attainable, be well chopped, and warmed up in the 
frying-pan with a little butter ; when the herbs, &c., 
{uw quite hot, put the chops upon them, and be sure 
U> dress both sides equally ; when quite brown take 
them out, and let them cool. Brush good stout writing 
paper over with Florence oil. Have enough finely 
grated bread crumbs, and an equal portion of dressed 
ham, also grated, ready ; cover the chops with this, 
having previously dipped them in yolk of ^[g, well beaten 
up ; envelope in the oiled paper, and broil for four or 

I 
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Arauf 7W 3» d.'fcn^es a Terr uce ttii^ in any 
s^«;« ^<r: jcoMdziks h » ^eshaUe to please the cje 
as v:LI a» lb* Tttl^ise : ax issonfel of the asoal method 
tnf jiBD^"^r t.^ ^"z I^ =x a iM |«e dfahy Toa idmt make a 
p«^- rirw«x Vt f:£5i>wi2ff Afc plaa : — 

Sfl<eirs s r»i-<aj«ii p«».&fiv cr jeDy diape; let 
the isa-ie he w«n bcnered : then liBe the top and 
ades with pikste sKhr the thirl ei an ineh in thlck- 
nes^. Fare, coi«« and <«cald as many ^ifJes as will fill 
the motnld ; beat them np in a little itne-irater oyer 
a s;^ntle fii« till lednced to a pnlp; add two table- 
^Kwnsfol of qnince mazmalade; sweeten with pow- 
dered sogar to your taste. Fill the mould with this, 
and cover the bottom with paste. Set it in the oven, 
with the top downwards, and a tile well buttered to 
keep the bottom paste flat ; in half an hour take it 
out of the shape, and put it again in the oven, till 
the crust is quite brown ; glaze with egg as before 
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directed, and ornament the top with yarions coloured 
dry sweetmeats. 

This dish b called by French cooks " Apple Cus- 
tard:'' why, they, and Saint Denis, before he lost 
his head, only know. 

Beef Gbayy. 

This preparation, so constantly in requisition as an 
essential foundation for many dishes, is thus made : — 

Cut four pounds of coarse beef into pieces ; scrape 
and slice a carrot ; chop up an onion, and a head of 
celery ; put these into a stew pan, with a thick slice 
of dressed ham, and a couple of cloves ; pour in a 
pint of water ; cover down closely, and let all stew 
till the water is nearly exhausted, but be careful that 
neither meat nor vegetables bum or stick to the pan. 
When the beef has become brown, pour in three quarts 
of boiling water ; skim constantly, and keep the pan 
half-way upon the hob, or its contents will boil too 
fast. When the liquor is reduced to a couple of quarts, 
strain it through a fine sieve, and set it by to grow 
cold, that it may be thoroughly skimmed. In winter, 
gravy thus made will last many days, provided your 
demand upon it is not very great. 

Veal Broth 

Is another preparation in frequent demand, and is 
made from the knuckle in the same way as the fore- 
going, substituting a couple of turnips for the carrot, 
adding a table-spoonful of rice, and taking great care 
to preserve its purity of colour. Cooks, who are fond 
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«r fine iuBC8»c9dl this <" White Cullis;'' the French, 

Craw-Fish. 

The smaD-sizedfiA are frequentlj used as an oma- 

mciiul garnish to more substantial &re ; but there are 

naiiT pomrw^eis who profess a great admiration for 

these petite ** pretty pickings.'' That such should not 

be diMf^Munted, prepare the fish as follows : — ^Put them 

into a saucepan d boiling water, and shake it well 

over the fire fi>r fire minutes ; take them out, and 

diain them well. Chop up four silyer onions, and 

half-a-diinen sprigs of parsley ; put these with a tea- 

si^oonfnl of the dried leaves of sweet basil, a couple of 

dores, a spoonful of salt, and half that quantity of 

mixed mace and Cayenne pepper, a gill of Sherry, and 

a quarter of a pound of firesh butter, into a saucepan ; 

Uy the shell-fish at the top ; keep tossing the saucepan 

till the contents are at boiling heat; then set it by 

to cool, pouring it into a pan or basin. An hour 

afterwaids rewarm both fish and sauce ; take out the 

former : wipe them quite dr^^ ; and when cold, they 

art^ appUcahle either as a gamisfa, or to form a side 

dish, by being placed in a pyramidic form, and sur- 

rx>undo\i by double parsley. 

Golden Plover. 

Some cooks dress this bird d la Woodcock, without 
drawing; but a great improvement to the usual mode is 
to take out the interior, cut it up small, and add a 
table-$[)oonful of finely grated bread, a pinch or two 
of |H)wdered sweet herbs, a very few grains of salt and 
Cayonno pepper, all well mixed with the white of an 
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egg. staff the bird with these ingredients^ properly se- 
cured from falling out, then let it be enveloped in thin 
slices of &t bacon, and roast for a quarter of an hour. 

LiTEB Sauce for Cod Fish. 

Many persons do not eat the liver of cod when sent 
to table boiled with the fish; but I am of opinion they 
would relish its flavour if prepared as follows: — Boil 
the liver in a separate saucepan ; when quite done, drain 
it, and pound it in a mortar with a small quantity of 
flour, moistening it with a little of the water in which 
the fish is boiling. Dissolve an ounce of butter, put into 
this two table-spoonfuls of chopped parsley, half a salt- 
spoon of Cayenne pepper and the juice of a lemon; 
warm the liver in this, and strain the sauce through a 
coarse sieve. 

€kX)S£BERBT CnAMFAGNE. 

One of the best, if not the best home-made wine can 
be easily manufactured by following the plain directions 
herewith given. 

Crush a bushel and a half of green gooseberries, put 
them into a tub with twelve gallons of river water to 
soak for three days; then draw off the liquor, press 
the fruit ; when you have extracted as much moisture 
as it will yield, put a gallon and a half more water to 
the hulls ; stir it well and press the fruit again ; add the 
result to the first portion ; dissolve forty-two pounds of 
loaf sugar in the liquor, fill a cask with it, leaving the 
bung out as long as fermentation goes on, then fasten 
it down. Bottle in the following Spring, cover the 
corks with wire, and green wax to distinguish the 
wine. 

i2 
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Lemon Cheesecakes. 

Boil the peel of a couple of lemons till it becomes 
quite softy then beat it into a paste in a mortar. Melt 
a quarter of a pound of butter, and stir into it a quar- 
ter of a pound of powdered sugar; when well mixed 
add the lemon paste ; beat up the yolks of half a dozen 
eggs, add these and the juice of the lemons to the other 
ingredients; line a sufficient number of pattipans with 
puff paste, fill these with the above, and bake in a quick 
OTen for five and twenty minutes. 

Calf's Head Pie. 

B<m1 a calTs head till the meat be tender, take the 
flesh off the bones as whole as possible ; take out the 
eyes, and slice the tongue ; line a large pie-dish with 
paste, put in the meat, the tongue on the top, and the 
eves, cut in hal^ at the ndes ; sprinkle a very little pep- 
per and salt over the meat, pour in half a pint of the 
liquor in which the head was boiled, coyer with a thick 
crust, and bake for an hour in a quick oven. Mean- 
time put the bones of the head into two quarts of the 
liquor, with a tea-qKwnfdl of powdered mace, half a 
salt-$poonful of Caywme pepper, and an onion chopped 
small ; let this boil till reduced to a pint. Beat up the 
bniifts with some sage leaves chopped fine, half a nut- 
»h^ sfwted and an egg; firy these in Uttle cakes tiU 
thA' aw of a l^t brown, and keep them warm in the 
..wii Stmitt^ the gravy, and add two table-spoonfuls 
v>f wuAnwm catchup two glasses of Port wine, a bit 
^ Vmier ivOWa in «kw. Haveready alsohalf adoren 
)^M>KKMWa «^:!C^ Wh«i the pe has been baked the 
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proper time, take off the top crust, add the hard yolks, 

the hram cakes, and pour the sauce into the dish 

quite hot, fiisten the top crust with egg (as directed in 

the Epicure's Almanac for 1841) before sending to 

table. This will be found an excellent dish either hot 

or cold. 

Poached Egos in Gravy. 

Boil a pint of water, a wine-glassful of white vine- 
gar, and a tea-spoonful of salt, in a stewpan. Skim 
and let it cool a little. Carefully break half a dozen 
new-laid eggs into separate teacups, and pour each, very 
gently, upon the surface of the water; put the stewpan 
again on the fire, and, as the eggs set, take them out 
with a skillet, and immerse them in cold water. When 
required for table, trim the edges, drain them upon a 
cloth, and warm them up in a rich brown gravy, or 
strong veal broth, according to your foncy. 

Breast of Veal and Onion Sauce. 

A breast of veal gently stewed for an hour with a 
small quantity of mace, salt, and pepper, and sent to 
table covered with good onion sauce, is a very delicate 
and toothsome dish. If residing in the country, use 
new milk instead of water for the stew. 

Jessamine Candt. 

A very tasteful addition to a Bon-bon box, always an 
acceptable offering to young people, is jessamine candy. 
To make it, take three handfuls of fresh picked flowers, 
slowly boil these in a pound and a half of clarified 
sugar for a couple of hours, you may extract the 
flowers or leave them according to your fimcy, pou 



flBuU moalda^ and set them in a slow 
Ibr tkree hoon. 

WmzE Soup. 

Pn a qnait tt of a poond of batter into a ssacepan, 
ifti viKmit isBeltcdyeoTer the bottom with slices of un- 
JRflKii ham, four pouds of le^ of Teal, cat into pieces, 
a;^ each wdl p m c tai e d with a fork; three onions 
cifroffwdaifeaD, and two carrots soaped and sliced; cover 
all th<9e vith water; let it simmer over a slow fire till 
jv« baiY cxtiacted a rich jelly. Ton most now add a 
km tea-rapfiBl of weak Teal Inoth, with foor sprigs of 
paz^T, two ahakts both chof^ped, a coaple of doyes, a 
tiMHSfooBfal of salt, and a aalt-^KMrnfol of Cayenne pep- 
pmr; $ldm constantly, and nhen yoa find that yon can 
extract no more juice from the meat, strain throngh a 
cVxh, and wann up again when reqoired for table^ 
either with or withoat Termicelli. 

TSNCH AND EkL PiS. 

Clean and bone a brace of tench, skin a coaple of 
eels, and cat them into lengths of two inches. Pat the 
bones of the tench, the heads, fins, &c., of the eels into 
a stewpan, with half a dozen sprigs of parsley, foar 
or five silver onions, a salt-spoonful of powdered mace, 
and six anchovies whole; cover all this with water; 
beef or veal gravy is preferable if yoa have it at hand ; 
stew slowly for an hoar, and pour it into a shallow 
earthen vessel to cool and enable yoa to take off the 
fat when quite cold. Line a dish with a light paste, 
sprinkle the tench and eels with a little pepper and 
salt, distribute half a dozen hard-boiled yolks of eggs 
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amongst the fish, and fill up with the liquor in which 
the bones have been boiled, well strained. Cover the 
top with paste, plain or ornamented, to your taste ; bake 
for half an hour in a quick oven ; when the top crust 
becomes brown, glaze it with egg as before directed ; 
make a hole in the crust and pour in about half a cup- 
ful of the strained liquor ; put the pie in the oven again 
for five or seyen minutes. This dish is equally good 

hot or cold. 

Salmi of Pheasants. 

If you haye dressed a brace of pheasants and one of 
them remains tmcut, together with the back, &c., 
of the other, a very elegant dish named as above can 
be made from the cold birds. Divide the first into 
oints, and put the heads, legs, and back bones of 
both into a stewpan with half a pint of veal broth, a 
couple of shalots chopped fine, a tea-spoonful of dried 
Seville orange peel, another of equal portions of salt, 
powdered mace, and Cayenne pepper, a small bunch of 
mixed sweet herbs, and three or four slices of the 
knuckle of dressed ham ; let all these stew gently for an 
hour; should you find it become too thick, you may 
add a little broth or glaze to thin it. Strain through a 
coarse neve, and warm up for ten minutes the breast, 
wings, and legs. Garnish with sippets and slices of 
lemon. 

TOUBTE A LA MOELLE. 

Line some half dozen pattipans, the same size as 
those used for minced pies, with puff paste, and fill 
them with Frangipane (see Epicure's Almanac, 1841); 
when quite hot, take a dessert-spoonful from the centre, 
and pour in beef marrow that has been carefully picked 
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and diaolfed. This toorte can only be used whilst 
hot 

BSEF OUTBS. 

Cnt <^ a mmp of beef six or eight slices^ about a 
third of an inch in thickness^ flatten and trim them 
into proper shape, beat up a couple of eggs, and dip 
tlie dices; then strew them oyer with mixed herbs 
liBe^ picked and chopped, seasoned with pepper and 
salt ; ixdl each slice up tightly, and fsLsten them with 
tapes; put them intoastewpan three parts filled with 
Wf tr^Tyt and cover the top of each roll with a slice 
fCii hx ham; let all simmer gently for three hours. 
When TOO wish to serve, you have only to remove the 
Kmw^ take off the t^>es, place the olives upon a dish, 
and poor enough of the sauce through a sieve into it. 

Sauce for Wild Fowl. 

Il is ii$aal to pour lemon juice over wild duck, teal, 

«vr widmw at table, after having scored the breast, and 

p«it i\^*««ne pepper between the slices. To insure 

^vvtrr pan «^ the bird its just proportion of sauce, have 

a K>a}M of the following made, whilst the wild fowl is 

iN>«4ii^« l\it into half a pint of beef gravy a small 

«>Ai«\n choppy) fine, four or five leaves of sweet ba^ 

a»«) th^' p<«^l of l«mon shredded small; let this boil for 

li^v mmuK^ then stnun it and add a spoonful of salt, 

M^) KjUf ihat quantity of Cayenne pepper, three drops 

%sf whaK^ viiM^:;ar« the juice of the lemon, and a glass of 

I\m1 \^ i)W^ Thi$ will make sufficient sauce for a couple 

AriucoT Fritters. 
\i M^VEv 4^\rio\>U aiv ^uite ripe, some ten or twelve 
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Bhould be blown off the tree, or thinned by the gar- 
dener, do not allow them to be thrown away, but order 
them to be made into fritters, and if your cook does not 
know how, tell him or her to foUow these directions:— 
Cut the fruit into halves, remove the stones and lay 
them with the skin downwards on a dish, put half a 
dozen lumps of sugar, and a tea-spoonful of grated 
lemon peel, into as much Cognac brandy as will cover 
the apricots, pour this over and let them soak, whilst 
you make a good strong batter. This is done by 
gently thickening a quart of milk with flour, adding a 
tearspoonftil of salt and half that quantity of grated 
nutmeg and powdered mace. Whisk up half a dozen 
fresh eggs, and put these with the milk. Make the 
frying-pan quite hot, and dissolve enough butter in it to 
prevent the fritters from burning. Half a tea-cupfiil 
of batter wiU serve for the bottom of each; when this has 
set, put half an apricot and a tea-spoonful of the bran- 
dy, &c.; cover with an equal portion of the batter, used 
for the bottoms, but now put on a table-spoonful at a 
time. When the fritters are sufficiently done, and of a 
light brown colour, take them carefully from the pan, 
80 as to avoid any appearance of grease ; grate sugar over 

them and serve. 

Bed Herrinqs. 

A red herring will lose none of its true flavour by 
being soaked for half an hour in luke-warm water before 
cooking; if you wish to have a very delicate relish, boil 
the fish instead of broiling it. 

White Puddings. 
Cut the meat off a cold fowl, no matter whether roast 
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or boiled, take away the skin, and pound the flesh in in 
mortar, and lay it aside. Found in the same mortar 
three table-spoonfuls of sweet almonds blanched, mois- 
ten these with the yolks of eggs unboiled, chop up 
an equal quantity with the meat of cold kidney Dat, or 
veal caul, mix all together and season with small quan- 
tities of mace, cinnamon, nutmeg, salt and white pep* 
per ; beat up all the ingredients in cream, or fresh milk 
thickened with fine flour, but take care not to make the 
mixture too moist. Fill the skins, they will require 
very little boiling, and the puddings can be sent to 
table either thus dressed, or parboiled and broiled upon 
the gridiron for five minutes ; in this case to preserve 
their whiteness they should be wrapped in buttered or 
oiled paper. 

Ratafia de Quatre Fruits. 

One pound of raspberries, three pounds and a half of 
Morella cherries, two pounds of red currants, one pound 
of black currants, are all mashed together, the stones 
of the cherries having been previously extracted, the 
kernels blanched and added. Boil all together very 
slowly for forty minutes, stirring constantly; measure 
the juice ; to every pint add four ounces of sugar, and 
put in two drachms of mixed mace, cinnamon, and 
cloves, in powder. Add brandy graduedly, but do not 
put enough spirit to destroy the flavour of the fruit. Let 
all stand in a jar for a month, you may then draw it 
ofi^ clear and bottle it. 

Potage a la Julienne. 
Scrape and cut into thin slices, three carrots ; peel and 
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elice a couple of good sized turnips ; chop up the inside 
leaves of four heads of celery; peel and cut into slices 
a couple of onions, (the Spanish or Portuguese are pre- 
ferahlCy on account of their mildness.) Put a quarter 
of a pound of butter into a stewpan, when melted add 
the vegetables and stir them well over a low fire for ten 
minutes, then cover them with veal broth, quite free 
ftom &t, adding two or three lumps of sugar ; let all 
ummer gently for an hour ; if in that time the vegeta- 
bles are not quite soft, add a cupful more of broth, 
and stew for twenty minutes longer. Pass this through 
a coarse sieve or tammy, and rewarm it for use. 

During the summer you can add asparagus tops, or 
young green peas, to the soup after straining. In win- 
ter, when vegetables have a much stronger^flavour, stew 
them first in fair water, instead of butter, or you will 
render the soup bitter. 

Eggs a la Tripe. 

A very pretty and economical side, or supper dish, 
can be made by boiling a couple of Portugal onions in 
two waters, then peeling and cutting them into slices. 
Simmer these for half an hour in a pint of cream, or 
new milk. Boil half a dozen eggs, until they are quite 
hard, throw them into cold water, take ofi^ the shells, 
cut them into slices ; from top to bottom is the most ap- 
proved mode. Rub a bit of butter the size of a wal- 
nut in fine flour, put this in the milk, and as soon as it 
is dissolved add the slices of egg. Garnish with sippets 
of toast, and serve with newly made mustard. 



K 
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Partridges a la PERiauEux. 

Stuff a brace of birds with truffles chopped small, and 
mixed with an equal quantity of fresh butter. Place 
at the bottom of a stewpan, the fat of dressed ham, or 
veal kidney; scrape and slice a carrot, chop up a small 
onion, add a table-spoonful of dried sweet herbs^ a 
spoonful of salt, and a few grains of Cayenne pepper; 
lay the partridges upon these, with their breasts down- 
wards, cover their backs with dressed ham fat, let them 
get thoroughly warm, then throw in a gill of Sherry, 
and the juice of a lemon ; set the stewpan on the side of 
the fire, cover the lid with embers^ and let all simmer 
gently for three-quarters of an hour, then strain off the 
sauce and pour it quite hot over the birds ; serve in a 

deep dish. 

Plain Boiled Custard. 

Beat up the yolks of eight and the whites of four 
eggs, add these to a quarter of a pint of thick cream. 
Boil in a pint of new milk the peel of a lemon, and 
pour the milk quite hot into the cream, taking care to 
stir it well to prevent curdling ; add powdered sugar 
to your taste, and set all again upon a slow fire, stirring 
constantly till you find it getting thick, then add a 
wine glass of brandy by table-spoonfuls ; let the cus- 
tard be kept in a cold place till required, fill cups or 
glasses, and grate nutmeg over the tops. 

Ragout of Mushrooms. 

Peel, pare, and take away the stalks of as many mo- 
derately sized mushrooms as will make a handsome side 
dish. Put a couple of slices of dressed ham, two table- 
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Bpoonfalfl of dried mixed herbs, and a small onion 
chopped fine, with a third of a salt-spoonful of Cayenne 
pepper, into a saucepan, and let these simmer for an 
hour, then strain off. Let the mushrooms be put in a 
separate pan, with water enough to prevent their burn- 
ing; when warmed add the juice of a lemon. Five 
minutes before serving pour in the sauce, keep the pan 
oonstantly in motion, and place a round of thin toasted 
bread upon the bottom of the dish in which you send 
the ragout to table. 

White Ragout of Mushrooms. 

Follow the foregoing instructions, substituting cream 
or new milk, properly seasoned and thickened with 
flour and eggs. Omit the toast, and lay slices of French 
roll, with the crust cut off, at the bottom of the dish. 

Wine Biscuits. 

One pound of flour, one egg, and two table-spoonfuls 
of powdered sugar, are to be mixed with enough water to 
form a good stiff paste, then rolled flat, cut into shape, 
and baked upon an iron plate. 

Lavender Vinegar. 

This desirable addition to a lady's toilette is very 
eanly prepared. Infuse, in two quarts of the best 
white wine vinegar, two ounces of fresh gathered la- 
vender flowers, to these add the juice of two lemons. 
Let* the flowers steep for eight-and-forty hours in the 
acid, then put both in a jar closely stopped, and set it 
upon hot cinders or charcoal for eight hours, taking 
great care that the heat may be moderate. Strain off 
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the flowers and bottle ; cork tightly, cover with leather 
or bladder, secured with wax. 

Fillets of Beef. 

Cut, from a rump of bee^ some six or eight slices off 
the fillet, these should be quite free from fstt, and three 
inches broad each way. Melt a small bit of butter in a 
stewpan, strew in a very small quantity of pepper and 
salt, then warm the slices till they are of a light brown, 
drain off the butter, and have ready some silver onions, 
that have been fried in butter to a bright chestnut colour 
and afterwards stewed in a rich beef gravy; add this 
sauce to the meat, and keep both well stirred, when 
nearly done, throw in three green capsicums chopped 
fine. 

Observation* — This is a savoury breakfsust dish for the 

winter months, and has the advantage of being speedily 

prepared. 

Regent's Punch. 

His late Majesty, George the Fourth, when Prince 
Regent, invented this delicious preparation, and it was 
in constant request, not only at the splendid banquets 
given at Carlton House, but during the King's residence 
at Windsor, and his cottage at Virginia Water. It was 
invariably served with turtle soup, and during summer 
often iced and taken in the same way as Ponche d la 
Bomaine, Thus was it concocted : — 

Three citrons and three Seville oranges were peeled, 
the rinds cut into slices, and the juice strained, these 
with two sticks of cinnamon broken up, half a dozen 
cloves, and a dessert-spoonful of Vanilla powder, were 
very slowly simmered in clarified sugar for four hours^ 
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The juice of a dozen and a half fresh lemons was next 
added, and instead of water, the sherbet was completed 
by a strong infusion of the finest green tea ; eqnal por- 
tions of old Jamaica rum and Cognac brandy were 
added, according to the strength required, and all, after 
being well mixed, passed through a fine sieve. 

The use of tea instead of water gives a softness and 
delicacy that can hardly be believed until the beverage 
has been tasted. 

Cockt-Lbekt Soup. 

Peel and cut into slices about half an inch thick a 
couple of leeks, put these and a large fowl, no matter 
for its youth, into three quarts of veal broth, or the 
same quantity of the liquor in which mutton has been 
boiled, throw in a tea-spoonful of salt, and half a salt- 
spoonful of Cayenne pepper. Boil slowly for an hour, 
then add two more leeks sliced as before, and simmer 
for forty minutes. Take out the fowl ; you can either 
serve the soup strained, or with the vegetables, accord- 
ing to your taste. 

(Xnervation, — Many cooks look on leeks as the most 
vulgar of v^etables, simply because they are constantly 
used by the humblest classes of society; this is pre- 
judice, as the flavour of leek is much more delicate 
than that of onion. It is supposed, by many, to possess 
peculiarly healing qualities. One, who knew some- 
thing of every thing, tells us that staunch Fluellen con- 
sidered "your green leek good for (or with) your*' 
CMonguined "cockscomb." A proof that the Cambrian 
symbol was even in his day often in hot water with the 
Gallic bird, though as I said of age, I may of sex, ever 
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quite to eqnal Cock £tto. 
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modcntdj sxed lidi for Ais di^ two or 
three win be quite eDoa^ Skim then, cat off the 
head% aad iplit them qnnte opco, take out the iwtrwtiaeg 
and bonesy wtusk them thoroagfal j in atli and water, 
then wipe them perfectlj diy inaide and out, and cut 
them in lengths of abont three indies. Chi^ np a 
bonch of panlej and a ahahyt, add a tea-«pocMiliil of 
dried sage and thyme leares, and a moderate aDowance 
of salt and Cayenne pepper. Dissolye three oonoes of 
baiter in a stewpan, stir in the herbs, &e^ and to this 
put the yolks of a couple of ^;g8 beaten up. Dip each 
piece of eel into this sauce, and then roll it in finely 
grated bread-crumbs. Be sure that the fire be bright 
and clear, set the gridiron so as to be three inches firom 
the coals, rub the bars with suet, and broil the fish un* 
til it is of a rich brown colour. Garnish with parsley, 
and serve with melted butter, Reading sauce, and a 
fresh lemon. 

Observation, — French cooks in preparing this didi, 
leave the skin on the fish, which is not only very un- 
sightly, but imparts an oily and disagreeable flavour. 

POULBT A LA StAMBOUL. 

Wash the inside of a fowl with hot water till you 
have completely cleared it out. Prepare some rice as 
follows :— Soak the required quantity in warm water 
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till it begins to swell, then drain it and put it in a dry 
sieye, over a saucepan of boiling water, not suffering 
the grain to touch the liquid ; stir gently with a wooden 
spoon oyer a slow fire till the rice is completely done. 
Moisten it with well-seasoned yeal broth, and stuff the 
fowl with it, securing both ends; then enyelope the 
bird in slices of &i bacon, and coyer all with oiled 
paper. Roast for an hour before a slow fire. When 
about to serye, place a portion of the rice, warmed up 
in the yeal broth, round the dish, take off both paper 
and bacon, and place the fowl in the centre. Garnish 
with slices of lemon or fresh barberries. This will 
be found a most delicate preparation, and worthy the 
attention of inyalids. 

Orange Chips. 

Cut the peel of thick rinded oranges off in slices, and 
let them &11, as you take them from the fruit, into cold 
water; when you haye prepared the desired quantity, 
boil them till they are quite tender, drain them from 
the hot water, and again immerse them in cold for an 
hour ; then place them, perfectly dry, upon a deep dish. 
Boil their own weight of clarified sugar, and pour this 
as hot as possible oyer the chips. Next day drain off 
the syrup, boil it again till it is a degree thicker than 
before, and repeat this process for the two following 
days, taking great care that as the sugar thickens, it 
does not bum. 

Should you desire to haye the chips candied, put a 
cup fall of rock candy broken up in the syrup ; on the 
fourth day, pour it oyer the fruit and dry it in a slow 
oyen till all moisture has eyaporated. 
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Babbits as dbessbd at Vekice. 

Cat a couple of young rabbits into joints, let these 
soak in luke-wann water till the flesh is quite free from 
the juices. Chop up finely two handfhls of fresh button 
mushrooms, haying removed the stalks, a bunch of 
parsley, and four shalots. Line the bottom of a stew- 
pan with the fat of dressed ham or bacon, put the herbs, 
&c., on the top, strew in a yery small quantity of pep- 
per and salt ; when the mushrooms, &c., are quite hot, 
put the joints in and let them stew gently till perfectly 
done. Take them out, strain the seasoning and pour it 
into a basin to grow cold, then skim off the £Eit; beat 
up four eggs, the juice of a lemon, a tea-spoonfid of 
Chili vinegar, and another of flour ; add these to the 
sauce, warm up the joints again in this for five minutes, 
and serve in a deep dish with sippets. 

Calp's Liver. 

Cut this into slices about a quarter of an inch in 
thiokntv^. Heat a frying-pan over a brisk fire, put 
into it a quarter of a pound of fresh butter, when melted 
add tht> livor, sliaking the pan constantly ; brown both 
«)d^VH of tho sdic«^ then dredge them with fine flour, and 
takv thoiu out to cool. Have ready a bunch of parsley, 
au\i a wmplo i^* shalots, both chopped fine, seasoned 
>\i<U a «|HHUiful of salt and a few grains of Cayenne 
|v|\|^vr^ tui\ tht^i> in tlie juice of a lemon and two 
I^Uwfkv^ vvt' IVul >vin<>. Warm up the liver in this sauce, 
^Ml d\^ U\^ 1^1 tXw liquid boil, or the meat will become 
I^A^>I% I'hi^ bViMXch cooks call this dish ^* Foie de Feaux 
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SUOABED PeaBS. 

Four of those fine pears called the ^^ Bon chretieny* 
will make a small dish worthy the attention of any 
good Christian who has a sweet tooth in his head. Pare 
the fruiiy cut out the cores, squeeze lemon juice over 
both outside and inside of the pears, which will prevent 
their discoloration ; boil in enough syrup to cover 
them, till they become tender. Serve them cold, with 
Naples biscuits round the dish. 

Ca&bot Souffle. 

Parboil half a dozen carrots, and chop them up as 
fine as possible ; mix a tea-spoonful of flour, with a few 
grains of salt, in as much butter as it will take up. 
Beat up the yolks of half a dozen eggs and thicken 
them with powdered sugar, put all into a saucepan, stir 
well together, and add water enough to prevent burning ; 
keep constantly stirring. Five minutes before you in- 
tend to serve, put in the whites of egg well beaten up ; 
as soon as these are properly mixed, place the souffle 
in the dish you mean to use, and let it stand in the 
oven till required for table. 

PiBDS DE COCHONS, FAOON DE CoLOONE. 

This highly flavoured dish is prepared thus : — Scald 
and scrape the hair off four pigs' feet, parboil them suf- 
ficiently to enable you to take out the bones, cut away 
the hocks, put the latter and the bones back into the 
saucepan, and boil till you have extracted a good strong 
broth. Chop up half a dozen truffles, mix these with 
a table-spoonful of powdered sweet herbs, a couple of 
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duHs Ay p rf amaO, and gnted bread crumbs; 
hett «p Ui» Tolk of a couple of eggs, moisten the staffing 
■mD fwitii ef tke liqaor, fill up the apace oc- 
W the bones with tiie fines-meat^ sewing the 
i ciihu and trii^ the top and bottom secnrd j. 
ftathr in the broth fior half an hour oyer a slow 
fire. TUke oaft the thread from the side, and strings 
fre«i top and bottoai, bcfiofe serriqg. 

Pakpait Aifoca. 

Th« Fiviieh, in preparing this somewhat poetically 
luzEMd liqaeor, use the fi ea h citron as a foundation ; as 
thit fiwt is seldom seen by ns on naiureUef tiiough 
well known in a cvkBed fiMm, I recommend tiie rind 
of l«moiks when fiist in season^ taking away only that 
portion whidi contains the msential oiL ( Vide ^^ Punch 
4f Ai FifU,*' £piciu«'3 ALnanac, 1841). 

The ped of a doim lemons shoold be braised in a 
morfair, the strained joice added, then mixed with an 
equal weight of Cognac brandy ; put these into a stone 
bottle, cork it down well, and keep it in hot water for 
ten days. Reduce a quarter of an ounce of cinnamon 
and two ounces of coriander seed to a fine powder, mix 
these in a quantity of daiified syrup, equal to the 
brandy and lemon juice. At the expiration of the ten 
days add the sugar and spice to the fi>rmer. Shake the 
jar or bottie well, and let it stand for ten days more in 
hot water, then filter through blotting paper, into case 
or liqueur botties. 

If you desire two sorts of " Perfect Love," red as well 
as white, you may convert half of the latter into a ro- 
seate liqueur, by adding a drachm of cochineal and a 
drachm of alum to the other materials. 
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Chickbn Bboth. 

If suffering from cough, or pains in the chest, you 
cannot order any thing more nourishing, or likely to 
sooth irritation, than broth made as follows: — 

Coyer a fowl with cold water in a large saucepan, put 
in two ounces of groxmd rice, two ounces of pearl bar- 
ley, and when the water boils, add three table-spoonfuls 
of good Welsh honey. Let all simmer slowly for three 
hours, skimming often; when you find the liquor is 
reduced a third of its quantity, strain off the broth, and 
let the invalid season it with salt. 

O&MrDoffon.— The meat of the fowl cut off and bruised 

in a mortar, may be added with advantage to veal broth 

or stock. 

Skate a la Fbancaise. 

The French have a method of dressing skate well 
worthy of imitation. They proceed as follows : — 

The fish is well washed and scrubbed with a brush 
to divest it of the slime which adheres to the skin ; 
then cut down close to the back-bone into two pieces ; 
these are boiled in a large kettle, with a good hand- 
ful of salt, bunches of parsley, and sweet herbs, a 
couple of bay leaves, and a tumbler full of white 
vine vinegar; when the contents of the saucepan 
boil, it is taken off, and the^ liver immersed in the 
liquor fi>r ten minutes. The liver is then boiled in a 
separate saucepan, in a portion of water from the larger 
vessel, and is used as garnish. The fins, skin, and 
black-looking flesh are carefully removed, and the 
white portions spread upon a cloth to drain and dry. 
The liquor is next strained through a sieve ; the fish. 
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«*rxf«IlT wiped, is wanned up in the saace, placed 
x>« A ^Siik. asd strewed oTer with whole o^eiB, gar- 
ve^cii witk Ike liver and alioes of lemon. 

CltorMtiMi. — Cvaunber sanoe b frequently taken 
wsik skau thw dreand. 

M12CCED Fowl asd Ccccmbers. 

.V Aelkatie flunmcr dkh maj be thus prepared : — 
C«: libe BMU of a cold roast fowl into small pieces, 
f c;:iw: a»de the skin. Fed a couple of cucumbers ; 
«^riie than into quarters^ lon^ ^^js^ and stew them in 
white oMlk (which see) for twenty minutes. Let the 
SMiS Kf then thoTMighly wanned in the sauce, and 
i; » then fit for taUe. 

&bOTH IxpBOMFrr. 

SbvMiM TOQ hare occasion for a basin of broth in a 
hum\ it can be prqiared in a few minutes by boiling 
a tAhkH^pooolal of grits in a pint of water, adding four 
cf nw spii^ of parsley, two drops of shalot vin^^ar, 
^ ^ kle £|>ictti«*$ Almanac, 1841), a tea-qM)onful of mixed 
»«>^^t herbs; when all has boiled up twice, strain 
thi\Hu:h a fine siere, and serre with toasted bread. 

Stewed Giblets. 

Having careiuUy cleaned the gizzard, cut it and the 
liver into sJic«$ ; divide the pinions at the joints and 
the neck into half-anloaen pieces ; scald and skin the 
fivt ; put these into a couple of quarts of thin veal 
bnnh, beef gravy, or stock, whichever is most con- 
venient, as they are all applicable ; a bundle of mixed 
sweet herb^ an onion chopped fine, three capsicums, 
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four doves, a table-spoonful of catchup, or a tea-spoon- 
ful of mushroom powder, four artichoke bottoms, a 
spoonful of salt, and half that quantity of Cayenne 
pepper; when you find the giblets are quite tender, 
strain off the sauce, and put both that and the meat 
back again into the stewpan ; rub a bit of butter, the 
size of a nutm^, into as much fine flour as it will take 
up ; put this^ a glass of Sherry, and the juice of a lemon, 
to the giblets ; warm them well, but do not sufier the 
sauce to boil. 

RoSE-COLOURED PaNCAKKS. 

A pretty variety to the usual appearance of pancakes 
can be thus accomplished : — 

Cut two slices, about half an inch in thickness, from 
the middle of a root of boiled beet ; boil these for ten 
minutes ; drain and beat them up in a mortar ; thicken 
a tea-cupM of cream, or new milk, with four spoonfuls 
of flour ; beat up the yolks of six eggs in a wine glass 
of brandy ; add a tea-spoonful of grated nutmeg ; mix 
all the ingredients well and smoothly together; fry 
the pancakes in plenty of fresh butter, and, before 
sending to tabk, stick small pieces of green candied 
citron in each ; strew them with finely powdered sugar ; 
roll them up ; place them lightly one over the other, 
and garnish with slices of Seville orange. 

Loin of Pork a la Sanolier. 

Pass a knife through a loin of pork as though you 
were about to cut it into chops, but leave the end 
bones untouched, so as to keep the joint together. 
Chop up, finely, a good handful of sage, fresh leaves, if 
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pomble ; put this between the slices, about the eighth 
of an inch in thickness ; tie np the loin secnrelj, and 
kt it be soaked for ten days in equal quantities of vin^^ar 
aad vmter ; then add a little more fresh sage, tie it np as 
belbre, and bake it with the skin downwards in enough 
of the Tinegar and water to prevent burning. You will 
find that the skin, instead of resembling common crack- 
lings has become a rich Brawn. Two glasses of Fort 
wine« a few bits of SeviUe orange peel, and four lumps 
of sugar, warmed up in melted butter, make an excel* 
lent saoce for this saTOury dish. 
We are indebted to the Sicilians for its origin, 

Maccaboxi Pudding. 

Put a quarter of a pound of maccaroni, and a tea- 
spoonful of salt, into a large saucepan full of water, 
and let it simmer till it is sufficiently soft, without 
kving its shape ; drain oflF the water ; beat up, in a 
quarter of a pint of cream, the yolks of two eggSy and 
the white of one ; chop up a couple of small slices of 
drt^jiwd ham, cut dose to the knuckle ; to this add the 
brvast of a cold fowl (no matter whether roast or 
KmW) finely shredded; to these put a piled table- 
spoonful of Pannasan cheese, grated to a fine powder. 
Mix all the above ingredients well together ; season with 
pepper and salt to your taste. Rub the inside of a tin 
pudding, or jeUy mould, with butter ; put in the mac- 
can>ni, &c. ; tie the mould up in a doth, top down- 
wanlsand let it hang in a saucepan over boiling water 

fl^r an hour. ^ 

(M^wxHfOfi— Although this pudding is sufficiently 

«voury, some cooks send it to table accompanied by a 
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saace-boatful of richly seasoned grayy. This is an ad« 
dition, but not an improvement. 

Whipt Crbam. 

Sweeten a quart of good or double cream to your 
taste with powdered sugar ; then add a small coffee- 
cupful of orange-flower water, whisk it well ; as the 
cream rises to a froth, take it away by table-spoonfuls, 
and put it into a sieve, placed over a deep dish, so as to 
drain the froth till you have used it all. Shake the 
froth from the sieve into the centre of the dish on 
which you intend to serve, or divide it into glasses ; in 
both cases strew over a quantity of mixed coloured 
small comfltSy and garnish with macaroons, or Naples 

biscuit. 

Vanilla Cream 

Is made as above, with the addition of two table- 
spoonfuls of powdered vanilla, sifted through a fine 
muslin sieve over the cream, and beat up with it. 

PooE Man's Sauce. 

The ^^ Sauce du Pauvre Hommey^ as concocted in 
France, is made by chopping up half-a-dozen shalots, 
and a bunch of parsley, and warming these in equal 
quantities of vinegar and water, seasoned with a little 
salt and pepper. 

Doctor Kitchener recommends young onions instead 
of shalots, and the addition of pickled gherkins, French 
beans, and grated horse-radish. After thus entirely 
destroying the value of the recipe, as applicable to the 
resources of a poor man, he indulges in the following 
sapient remark : — 
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tibe fare of the 



iw af aiding oDty one 

mit^B ^ Mr. Bar- 

f»L I r II a l ii widi to erpnm^ 



^an^ » i» asBtf Tnfnw> » af French oiigm, 
sw c aa mir "nt -naof wtsk eke ltd bancot^ so com- 
W'Ci^ wii :n ?)BBiB '!«»»▼« aad so sddom with 
IS. Jk<> iMBo >ABifr aBK. at |Laiaiad at Fottnnm & 
lh«»a X *r IhFPnTik. 3t nRsfihr, I cm the ladpe. 

S-«*. « 7inr ft ^ MBis Ez kK water for an lioiir ; 
^'1 iitftt jxDJ I isBBcvML wS& tbrce small onions, a 
nr-*t It sivrf& t iMiaificI ^ wurtd sweet herhe, a 
rmriki It r-MWifs. ant rvv^cbzrfc of a tea-qMxmfiil of 
sa.*. sax; nw-air't ti CajrtaBf pcffcr; fTl up with 
<r-ar^ -^-h. jr-'Ci^ 4J»£ Vcl tiU the beans are quite 
^ k^ ii«:a :xi^'j iijkflit 7<rs^ ami fooe them through a 
smrm/ ; ^£ touQi V a^ aiach of the strainci-i liqnor, 
ji ^v^va t^r w»n> Vxjec. « «iD nearir fill the tnreen : 
!t-c r: ^t T^fTKvclY vvvl : ^kin ctf the fiit, and when you 
«>ii V :jvrv«:« S^ the tacrwa in hot water, as directed in 
->w ^><*.-tLTvV Aj33Bi3ic iw 1811, ondeT the head -of 
* r^T^Ite : '^ «rry wiih <&* of toasted bread. 

«.>ii«vr?tfnMit. — TlLb ^M9|s if pfoperir made, should be 
/: 1 ^fich? nr»: ^>t>ar, Terr distinct from that of carrot 

SM£LT$. 

Tiike away the interior and wipe the fish quite dry. 
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Beat up a couple of eggs, dip each smelt in this, then 
roll them in equal portions of flour and finely grated 
bread; fiy in fresh butter, and turn them with great 
care* They make a handsome garnish to larger fish, 
but are quite worthy of being served by themselves. 
If perfectly fresh^ they have a perfume resembling the 
Eringo plant. 

POULETS A LA MaLMAISON. 

This was a fiivourite dish with the late Emperor Na- 
poleon, who having been frustrated in his desire to eat 

^^Beef'HcdlaO dam"a,t Saint James's, was obliged to 

content himself with continental cookery. The follow- 
ing is no bad specimen of the science of gastronomy as 
exercised by Bonaparte's ehefde cumne, and is not, after 
all, a dish so expensive as to be only fit to be 

" Set before a king." 

Truss a couple of tender fowls ; perforate the breasts 
and wings with a fork or larding instrument, and fill 
these holes with black truffles cut into bits about the 
size of allspice. Cover the bottom of a stewpan with 
slices of fiit dressed ham ; pour in two cupfuls of veal 
stock ; then add a small Spanish onion chopped fine, a 
couple of carrots scraped and cut in thin slices ; a few 
sprigs of parsley, four cloves, a spoonful of salt, enough 
of mace and white pepper mixed to cover a shilling, the 
juice of a Seville orange or fresh lemon, three glasses 
of Sherry or Madeira, and a bay-leaf. Let all simmer 
slowly for three-quarters of an hour, take out the fowls, 
strain the sauce through a coarse sieve, or force it 
through a tammy ; then warm up the poulets in it for 

l2 
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the boDcs into mU squares, and the tongaes into 

dkw, mix the linins with the aaace, add a table-q^ 
ful of lemon juice, and a yeiy smaU portion of pow- 

dntdmace. Warm np again, and garnish with sippets 
€f toiiCed bnad. ^^ 

Pkachb dt Suoab. 
Pirt half a dam ripe peaches into boiling water, and 
Wt them lemain till von find the skins are easily de- 
tached. Drain off the water, cut the fruit into halves, 
cxtnct the iiomi^ and boil in their weight of cbirified 
mnr far twmlj minutes skimming all the while. 
FWe the peaches in preserre gallipots, and fill np 
wi:h the m«p; eorcr each with brandied paper, and 
tie 4»wB with bladder. 

YouL or Egg Balls 
VM Mkat Fdes^ Sorvs, &c^ &c. 

Pvo^i she Tialks of haid-boiledcgga^ according to the 
^niofisinr rei^ciivd^ in a mortar, adding a yeiy small 
vvra/ft «f «it sml white pef^wr ; whoi you bare re- 
duM«c 1^ ^ntCbf t» p»wder, moisten with undressed 
^vUsw /me » ev^err three of those boiled; roll the balls 
«a ^oa- £1 iher are the sue of a bnDet, boil them in 
v'tshl iftMk iw &VY HunuteSi. Thw prepared they will 
i^ iic itmsT «r &«« dars in moderate weather, and in 
tbt w^agqramjach l w ac e r time. 

KS A lA NaSASKIX. 

A j^'ir yM:^ aacew thb Russian preparation was only 
V >c if«n»c a: the mhle^ of Princes and Pdtentates, and 
|\ «w ^ th«» liikalMS blunddcs so constantly com- 
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mitied by fDreig^ cooks, it was denominated ^* Neselrode 
Pudding." My reader will perceive that it has jnst as 
much right to be called pudding as pump-handle. Its 
misnomer, however, in nowise interfering with its ex- 
cellence, I proceed to state how it is made. 

Take the husks and skins off three dozen sweet chest- 
nuts, put them into a saucepan with enough water to 
cover them, and four or five lumps of sugar ; when the 
chestnuts are quite soft, put them into a large mortar 
and pound till you have reduced them to a paste, mix 
this by slow degrees with a pint of cream, and be 
sure to have both the ingredients so perfectly amal- 
gamated as to be quite smooth. Whilst the chestnuts 
are boiling, put three or four bunches of raisins of 
the sun into hot water, and let them swell, then take 
away the pips and divide each raisin in four ; cut 
up into pieces, about the size of dice, green apricot 
and quince marmalade, half a dozen of each will be 
sufficient ; shred up a table-spoonful of candied citron 
peel ; when all these are ready, pass the cream through 
a coarse hair sieve, and stir into it a wine-glassful of 
Maraschino ; mix well the fruit, marmalade, &c., and 
put all into a mould which divides in half. Ice it 
well, and keep the shape in the ice-pail till the mo- 
ment it is required for table, then carefully open the 
mould and serve it upon an appropriate dish, garnished 
with macaroons or ratifia cakes. 

Ox Cheek Soup. 

Soak, in cold water for two hours, an ox cheek, then 
wash it well in warm water. Put it into a large sauce- 
pan with enough cold water to cover it, boil it up and 
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Obie x^^ T^cy iachr. ter or five good sized mush- 
rgwoBN. ^^isc ^cv^MEc^ tbeoa ns pierioiisly directed. 



A Afd«n j^ras cf parsley, sod a shalot. DLasolve 
r»v «(<L3ik>» ine Na?%r in a stewpan; ^dmi melted pnt in 
t^ 3i:Ki^vaji<v &c^ and sovw in a few grains of salt, 
ytJ joL ^«al i^vuttiiy off mixed all-^iee and mace in 
l^v^iKr: wMkc th«ee art wannii^ l»eak a oonple of 
<^;^ «sc $cir ia the y«iks with the other ingredients, 
^»^xf tbem <>iidy half a minnte, and then place all by on 
^ ii^^h to <^. Take off the skin firom a couple of 
^;f^ s*>l*s ^ s»*^ ^*y "^ ^^*® fresh; cut off the 
to^ *»^ exoract the back bones; fill up the place occu- 
uM hv *^ ^'^^ ^^ *^® sfas oni ng when quite cold; 
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sprinkle the fish on both sides with a little salt, enve- 
lope them in writing paper which has been well rubbed 
over with Florence oil, lay them in the dish yon intend 
to send to table, pour in three glasses of Sherry, and set 
it in the oven for seven or twelve minutes, according to 
the size of the fish. 

Fulled Turkey. 

Take the skin off a cold turkey, and cut the meat into 
small bits, put the bones and the meat of all but the 
legs into a stewpan, cover with veal broth, add a 
spoonful of salt, half that quantity of Cayenne pepper, 
the juice of a lemon, and half its peel finely shredded ; 
let all simmer slowly until the meat is thoroughly 
warmed, then take it out, strain the gravy, and add to 
it the yolks of two eggs, and a tea-spoonful of fiour. 
Warm up the meat in this sauce for five minutes when 
required for table. 

The legs can be served as " Devils," for which pur- 
pose see Epicure's Almanac for 1841. 

Beef Palates. 

Place these on a gridiron, with the thick skinned 
side downwards, till they are sufficiently heated to al- 
low the skin to be detached easily, cut them into 
slices, about a quarter of an inch thick, and stew for two 
hours in a rich, well-seasoned beef gravy. Have ready 
some savonry force-meat, already cooked, roll up the 
slices of palate and trim them so that they may stand 
npright ; fill each roll with the force-meat, and let the 
bottom of the dish in which they are to be served be 
covered with the same, about half an inch in thickness, 



i:; 



"nk A fixsW «f tke cnvr; place the palates 
^^o^ «K <iM«r tkoB vidi thin diees of fiit bao<m 
MeiiiiB»e«^ Set Ae Ah mm alow oYen for half 
niBtf^ xhekMOA* and fill the rolls with finely 
iflao^t lAHmie ie«m^ : Jft i ea i a htde lemon juice over 
Um lesmc^ jKac ^!«d£ to tahk qute hot. 



If >'Ht jn- iTftvieria^^ qih c i hr sem or knd, you will 
dicr.-<^ x?«B acmsaer from taking with yon a bottle 
4t \tK^ ^Muvcau^ TCffNtRd thna: — 

1£^^ ^w^MT sx <«nDe «f the ibUowing sweet herbs, 
^TH^ joftt >: «'i(c«c : svMt hnal, winfto' saTooiy, lemon 
i^-iM^iaii j^'v^MCmaanNcma: tothmeaddliDiirdiachiiiB 
K rrsvMl >niii;« l«Mi. the juae ^m^ of duJotB^ diop- 
vW itmil^ «»£ rtrvt ^iTKhms «f cderr seed ; infose these 
ito: W^* jfc T^Kt /f Cacwt In— 4 y tor ten days, then add 
jL 7i.T: ij»i i >iij: cc 4?x>i «hiie wine rincgar; set the jar 
?t 'x-c «:j^ir ire 4 wm^ asad drain off the liquor into 
.vif ^v^xctrN S5j<ic Kf<*i«w A few drops of this will 
*v»>Air JCfc xU x'*ip3f . ^i^Mk ««p pikieahle. 

X iMe« v^^^M^m. — 1: yoc a^aKMftt to visit a wann dimate, 
«s9 S^^rx v^ >ia^£n insKdil of vincfwr. 



\Nit lis* ttu v\s»xv<«<v *^a doien poik chirps, strew 
a xv^ \ i.'^ crjuft* <4 sidt and CX^ftenne pepptt ovwr them, 
«m^;nv ^^ iV iiki a::^ ^^hin with an equal quantity of 
Iw^NNM >Nr 5^* t^ vNt dw«s»ed ham, put this in a stewpan, 
\\<ih A l^^uvh %Mf ^>M^>\ a cv^ple <tf shalot9|, and a do- 
•^^u lV*>»h 5i«j^* K\i>vs all chopped fine ; on these lay the 
v^U^clN ^1 them o\^a$k»w fiivi, well covered down 



RBCTPE8. Ill 

for a quarter of an hour, then turn them, and cover 
down for the same time. Take them out and keep 
them quite warm, whilst you mix a tahle-spoonfiil of 
fresh veal hroth with the seasoning ; strain it and skim 
it quite free from fat ; when this b done, add the juice 
of a lemon, and a table-spoonful of Chili vinegar ; warm 
up the sauce, and pour it quite hot over the cutlets. 

ObsenxOion. — Be sure to send a little newly made 
mustard to table with this dish, and you may either 
have a boat-ful of apple-sauce, or of tomato sauce, as an 
additional zest to these very savoury slices of pig-meat. 

Pabtridob Pie. 

Four birds will make a good sized pie ; for a supper 
dish a brace will be sufficient. We will suppose the 
largest size required. Take out the livers, chop them 
up small, with three or four sprigs of parsley, a spoon- 
ful of mixed salt and Cayenne pepper, a couple of sha- 
lots, and a small portion of powdered mace ; beat these 
up with a couple of eggs, and add finely grated bread 
crumbs, till you have formed a proper force-meat. Fill 
the birds with this, you can either lard them or wrap 
them in thin slices of the fat of dressed ham. Cover 
the bottom of the pie-dish with the force-meat, fill up 
the space between the birds with the same ; cover with 
a light paste, ornament the top to your taste, and glaze 
it as directed in the Epicure's Almanac for 1841. Bake 
for forty minutes in a slow oven. This is a very sa? 
voury and toothsome dish, whilst hot, and an admirable 
addition to the breakfast table, lunch, or supper tray. 
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t*c:*^qw> nfimnw> lWAvr«rrin^ lake <^ the monld, 
-XM Jbar^ncat m. a» &ii 5>i« i nUi! to use, and put 
i ^ai.-& II rihi #««t iir a ifw- Minnie^ to eraporate the 
)^ti2r^ jffM owafi 1^ «i^ vitk sTOt-aaeaiB^ or candied 

^^Nw^wma — JliBT w«e^T fna pfc entertain the he- 
i«tt iitti: itiG^ BiidL «!K^ MnMil allcr the tsam^^ary Con- 
^f« x.^f^w^tr ^TOsrf: aai^MRenchworkofadate 
!«rtiic Tf^^tftn^ V ^MT it(» JIj^KtVa existence, informs 
^i«r ihfec :jl: v^K'^-a^ljtit after a li^4d[low, a celebrated /N»- 
a^^wr jtKt ;MM&ywrw Vhsuht this feminine somame. 




^V:$^y ^ a $e^«|«w a qvartn' of a ponnd of fresh 
V<t«i^. 4M^ li^ ibb eke rolks of four eggs well beaten 
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up, then stir in a tea-spoonful of flour, a spoonful of 
salt, and two table-spoonsfiil of tarragon vinegar ; stir 
it constantly, and when it is of the same thickness as 
cream it is fit for use. An excellent sauce with roast 
beef or mutton. 

Sweet Breads en Caisse. 

Chop up, very finely, four sprigs of parsley, and three 
silver onions, mix these in an equal portion of fresh 
butter, and a table-spoonful of mushroom powder. 
Carefully separate the membranes and fibres from a 
couple of large sweet-breads, and cut them into nnall 
bits, about four times as small as a dice. Simmer all 
these for half an hour in a stewpan, over a slow fire; 
and warm up in a separate vessel a small quantity of 
force-meat. Construct, with double writing paper, 
three or four hollow tubes, about an inch and a half in 
diameter, with flat bottoms and about two inches high, 
rub the exterior of these with Florence oil. Twenty 
minutes before the dish is to be sent to table, put a table- 
spoonful of force-meat into each case, fill up with the 
sweet-bread, squeeze a little lemon juice over each, and 
set them on a dish in a slow oven, taking care that the 
cases are not destroyed by the heat. 

Game Soup. 

Should you prefer a tureen of soup to a rechauff^e of 
any cold game in the larder, your wish can easily be 
gratified by having the meat cut off the bones, and both 
stewed in beef gravy ; when you have extracted all the 
flavour from the game, strain the gravy and add it to 
the required quantity of brown consomme ^ in which the 
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^rffc«€«tttidaUttleflourha8 been beaten up. 
TOit ^TMitthy, pot in • table-spoonfiil of mnshroom 

«t«fc^ m t«»^poonfiil of ChUi vinegar, and be sure to 
«crrri: qwite hoL 

Ofcwrwrtifc— Ptotridge, pheasant, and grouse may 
Kf ««d uwli« with advantage, nor is there the 
iOC^SM objection to hare. I do not advise wild duck. 



Watkb Sought. 

Wjjcr SMchv, or &Kto, ctti be prepared for table 

in le» tbaa a qoarter of an hour, and is a tasteful, and at 
t±» suae tinman economical variety. Pereh, gudgeons, 
a»i vhiawsaiv finequenUy used, but the best fish for 
tfcf pufinf ai« Thames floonders; one thing is abso- 
lc^«T wom»nr, and that is, iriiichever fish you select, 
W caivM tliat ther ai« perfectly ficsh. 

AfWr Keii^diorMighly washed, cut the fish into pro- 
^fdv attd pieces of abont an inch long, lay them at 
uw *v«om of a stewpan an hour, in just water enough 
1-.^ <vTer them. Ch<^ np a laige bunch of parsley a 
<\'«j>ie ot piTsiey lootis and two silver onions ; add 
th<t<<« with a tai-^koonful of horse-radish vin^ar, a tea- 
^x^Atnl i^ silt^ and a very few grains of Cayenne pep- 
per, to the water. \l^lien the fish are sufficiently 
^Tyts$l^!. pUce rvMind a deep dish some sippets of toasted 
Krvti^i: rvmove the fish fiom the stewpan, and pour 
thrvHi^ a sieve enough of the boiling water to fill the 
d»^ within an inch of the rim. Strew in the leaves of 
thtve v^or tour :5prti!:s of crisped parsley, very giwn, to 
i)%\i: \U) the $ttr^v« and send the Souchy to table with 
a |A|j^te t\f thin br>Mid and butter. 

lUv^wn hrt\id is preferable to white, and, on this 
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occanoiiy I advise yon to use it, even at the hazard of 
breaking a vow made at Highgate. 

Fricassee of Chicken. 

Parboil a conple of chickens long enough to enable 
you to cut them into joints, remove the spongy por- 
tions adhering to the upper part of the back, called by 
some French chefsy who have doubtless studied Com- 
parative Anatomy, — the lungs ; but better known to 
English cookmaids as the soul : at all events take the 
soul from the body, and put the joints into cold water 
to render them firm. Into the water in which the 
chickens were parboiled, put the necks, legs, and any 
other portions you do not intend for the dish, with 
half an onion chopped small, a couple of cloves, and 
half a salt-spoonful of mace in powder ; boil slowly for 
an hour, then strain off the broth, and thicken it with 
a tea-cupfiil of cream, in which a spoonful of fine flour, 
the yolks of a couple of eggs, and a spoonful of salt, have 
been well mixed ; warm up the joints for five minutes in 
this. Garnish with slices of lemon, but do not use the 
juice of the fruit, as it is apt to curdle the sauce. 

ObservoHon, — These directions are equally applicable 
to fowl, provided they be tender. It is a waste of time 
trying to render a tough old cock, or a venerable dame 
partlet, acceptable. 

Creme Imperiale. 

Cut the rind of a lemon very thin, and put it into a 
quart of cream, which boil ; then stir it well until 
quite cold, sweeten it with powdered sugar to your 
taste. Strain the juice of four lemons through a sieve 

tt 2 
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into a China or glass bowl, pour the cream slowly upon 
the juice, holding the vessel which contains it two or 
three feet above the bowl, stir all well together, and let 
it stand all the morning of the day on which you intend 
to use it. 

TiPSET CA.KBS. 

Lay as many sponge cakes as the dish you intend to 
use will contain, pour over these three glasses of Sherry, 
and one of Brandy, mixed together ; when the cakes 
have absorbed the wine and spirit, spread red currant 
jelly on the top of each, about half an inch thick, and 
stick through the jelly, into the cakes, sweet almonds, 
blanched, and split in four ; about a dozen of these to 
each cake will be sufficient. 

Observation, — This is a tasteful and easily prepared 
dish, particularly applicable to supper tables, and h 
usually much admired by the better sex. 

Cauuflower with Parmasan. 

Having parboiled a cauliflower and trimmed it, so 
that it will be fit to send to table upright in the dish, 
put it into a stewpan, with two cupsful of white eullis, 
for five minutes, then place it in a deep dish, pour in 
the sauce, grate Parmasan cheese, about a quarter of an 
inch thick, over the top of the vegetable, and set it in a 
quick oven for five minutes ; be sure the cheese is well 
browned before serving, if the oven prove not suffi- 
ciently hot, use a salamander. 

Observation, — Although cheese and vegetable appear ^ 
a strange mixture, the above will be found a very sa- 
voury and, at the same time, delicate dish. It is easily 
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prepared, and affords a pleasing variety to the ordinary 
method of sending cauliflower to table. 

CucuMBBR Vinegar. 

Select seven or eight fall-grown encumbers, but be 
sure they are not too ripe ; let these and a couple of 
onions be pared and sliced ; chop up a couple of shalots, 
and put ihem in an open mouthed bottle, containing a 
pint and a half of white wine vinegar, a dessert-spoon- 
ful of salt, a salt-spoonful of Cayenne pepper, and two 
drops of garlick vinegar. Let it stand for a week, 
shaking it now and then. At the end of this time, boil 
it up, strain it through a fine muslin sieve, and put it 
into sauce bottles for use. 

Cbserwttion. — This is a nice relish with cold meat in 
spring or autumn, and a few drops in a salad, will im- 
part the flavour of cucumber to the dressing. 

Pork Griskin. 

This joint, held in especial estimation in the west 
of England, is seldom seen on London tables. Should 
you however receive a griskin, purchased at the shop 
of the &r-&med Mr. Shum, Pork Butcher of Bath, I 
recommend you to cook it thus :— 
. Put it into a saucepan and cover it with cold water, 
the moment it boils take out the griskin, rub it over 
with firesh butter, dredge it well with flour, and place 
it in a Dutch oven before a bright fire, in five minutes 
turn it, and in ten, it is fit to send to table. Mustard 
is indispensable, and to eat a griskin without a mealy 
potato is — 

** Flat burglary as ever was committed/' 
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GiBLET Soup. 

To make a good tureen-full, you will require three 
sets of goose giblets, let these be prepared as directed 
under the head of " Stewed Giblets." Then put them 
into a stewpan, with six pints of water, a couple of 
pounds of gravy beef, a bunch of mixed sweet herbs, a 
couple of onions, sliced, a dessert-spoonful of salt, and 
half a salt-spoonful of Cayenne pepper. Skim con- 
stantly; w^hen you find that the gizzards are perfectly 
tender, which can be ascertained by piercing them with 
a fork, add to the other ingredients a piece of fresh 
butter, the size of a walnut, rolled in as much flour as 
it will hold, a table-spoonful of mushroom powder, half 
a dozen artichoke bottoms, and a gill of Sherry. Take 
out the giblets, as soon as the soup boils up again, 
strain it, and serve both with toasted bread. 

Fried Plaice. 

To insure firmness to this fish, powder it well with 
salt, and let it remain in an earthen pan for a day and 
a night. Before cooking, wipe the plaice quite dry, rub 
it it over with egg, and cover it on both sides with 
finely grated bread crumbs. Have the frying-pan three- 
fourths full of boiling lard, and just before you put in 
the fish, throw in a cofFee-cupful of white wine vinegar. 
Turn carefully, that both sides may be well done, drain 
off the fat, garnish with parsley, and serve with Reading 
sauce, melted butter, and a fresh lemon. 

Plovers' Eggs, 

These should be boiled for a quarter of an hour, and 
served cold upon a damask napkin. 
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lialf of powdered sagar, a spoonful of salt, the juice of a 
lemon, its peel finely grated, a table-spoonful of mixed 
candied fruit, broken into little bits. Let all these be 
stirred well together for a quarter of an hour, then let 
them remain in the pan for a couple of days. 

When you are about to make mince pies, throw a 
gill of French brandy, and the same quantity of Port 
wine, into the vessel, give it a good stir. Line the re- 
quired number of pattipans with properly made paste, 
fill from the bottom of the pan, cover, and bake as be- 
fore directed. 

Sprats a la Anchovies. 

Pick out twelve dozen of the finest and freshest sprats 
you can procure, sprinkle them well with salt, and let 
them remain in it for twenty-four hours, then take 
them out one by one, and wipe them perfectly dry. 
Reduce to powder an ounce of saltpetre, an ounce of 
bay salt, an ounce of sal prunel, and four oxmces of 
basket salt, mix with these a dozen cochineal, also in 
powder. Dip the sprats in this mixture, have some 
flat oval gallipots ready, cover the bottoms with the 
seasoning, pack the fish closely, filling up with the 
mixture, cover the tops with layers of it, and tie 
down with bladder. 

Observation. — ^Kept in a cold place for six months, 
this will be found an excellent substitute for the more 
expensive article, particularly for sandwiches. 

Oxford Sausages. 

Three pounds of pork, and the same weight of veal, 
the sinews and skin of both being carefully removed. 



TBS EnCTKE^S AUfAKAC. 

i^miLiil vp ia^ ; add m pomid and a half of beef 
Am dde d twt muX\, and mixed with the crumb 
if tv» icak mOs^ &m1t giated,and moiBtened with &ir 
r. To tkne are added, two doaen dried sage leaves 
iv» tabfe-ifminfok of salt, and a tearepoon- 

<)lHrM«HB. — ^The ingredients used are so simple, and 
ID eanlT pfcpared, thai I do not wonder 
iiT popnlarity; if thej contained a 
fivisix of itmak, they woold not, in all 
7Pf ondil^. havif KMome snch &Toarites with the yonng 
mea ti ^ UaiT«nitT; thoi^ I am tempted to be- 
jkw^ 1^ i^kKT w\MthT senioEB wonM give the prefer- 
cttM ^ MiMth'^e ■«■« h%hlT 




Umax Ham. 

iianf M tiiTce ar fonr days^ according to the season 
H UM vYtfiT, 4 W <^ feor year old mntton, of some do- 
je-i 7«r(L3>is wwfifht : trim it so as to give it the shape of 
A ^fcw. ]>K«CkVf in a stewpan half a poond of common 
Mk.':^ >«tlT 4 rvMisi of hay salt» half a pound of coarse 
i^HaMTj^ mrir« and a coople of ounces of saltpetre, 
witr iz a <«7ittl of wate, to prevent burning ; let all 
l^jifsy S.'d. >^£rri]tir it cumslantly, that ihe ingredients 
^jiix Sf Tr:c^v mixed. Put the mutton into a deep 
^i>ii^ jt3>i rvcr tie Bsjuor boiling hot over it. Tumand 
W5^ >5 ««h liw brine for five days, then add three 
,'vf ^VTv ,\f sjih tv> the Uqtior, and continue to turn and 
\kv.v • V ?s>wi: tor ten davs longer. At the end of this 
tr^Vv ty^Xe i: tT\^*» the pickle, rub it with coarse cloths 
ti,: x-^^^^xs^v irk\ then slack«i a large piece of quick 
l^^ue i:) w^lef; and rub it very thick over the surfisu^e of 
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the meat with a brush. Hang the ham in a chimney, 
where wood only is bomt, for a fortnight. 

ObserwUian. — The white-lime wash not only pre- 
serves the meat from flies, but will indicate by its colour 
whether or not the ham has been sufficiently smoked. 

Quaking Pudding. 

Boil a quart of cream, sweeten it with sugar to your 
taste, and let it grow cool, then stir in two table-spoons- 
full of fine flour, and add four eggs well whisked. 
Butter a mould, and pour in the ingredients ; place a 
piece of writing paper over the bottom, tie up in a 
cloth, and hang the mould, top downwards, in a sauce- 
pan of boiling water, for an hour. Be very careful in 
taking the pudding out of the mould, tap the sides of 
it smartly, if you think it adheres, as its appearance is 
spoilt if sent to table broken. Grate nutmeg over the 
top. Serve it with melted butter, to which two glasses 
of Madeira, and a dessert-spoonful of powdered sugar 

has been added. 

Hessian Soup. 

Wash well in luke-warm water half an Ox cheek, 
with a whole tongue. Boil these in six quarts of water 
until the meat be tender, pour ofi^ the liquor, and when 
quite cold, skim away the fat very carefully. • Cut the 
meat off the bones into proper sized pieces, and the 
tongue into slices, and set these by. Peel, and slice, 
half a dozen potatoes,^ the same number of onions, tur- 
nips, and carrots; add these with a bunch of mixed 
sweet herbs, a quart of split peas, and the bones, to the 
liquor, and let all simmer till the vegetables are re- 
duced to a pulp, take out the bones, strain the soup 

n 
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with salt^ a few grains of 
a Tcvy littk maee in powder, and 
lioi-waler baih when the soup is 



RiAocT or Ox Hkab. 

T^ ^Mi r!7« have hid aside can he serred the same 

a iapMt» whidi affords yon a va- 
It is thns managed: 

Tj^ 2«m ^t i—ttfiB a pint and a half of the li* 
•^laic. Mkfve likf ▼wutilm are pot in. Mix a table- 
i^wncai «f Amt widk a spoonlal of salt, another of 
«t|im Tn^wRwott gf Carnne pepper, maee, and cloves 
n >i wis;. ?db ckr Wis of iMal, and slices of tongne, 
««iir VT£^ d^ wMwoiagy them laj them in a stewpan, 
vrta autt" A «kaHt Sim fl baDs^and the likennmber 
iif «i9>«ii[k : p«wr ia« tot gcBtlT,the Uqnor yon have 
TVMrnnL hAiviiiffeHKfalhr skimmed it first. As soon as 
t34 jt^ciMC S?L2k pcox ia a dsas of P^rt wine, and two 
^L«t-^«r«'«'antb ^jC vafamt catchup ; a few minntes will 
uLilcv 3i/r vvmm ap the meat. Serre in a deep dish, 
aini .{ffruuh vith 5&«s of lemon. 

t ' ^w r wr im ^ — To« will enjoy yoar soap and ragont, 
s»nw ^ tM«8w if yvMi tiTe directioiis that the y^petables 
vMv W i«iLC w Mme pwr femily in your naghbonr- 



A^ ?aKisaj> jlt rax Ho^roAx Hotxl, Wobcsstbr. 

r^ tea b^w carvliiIlT cleansed, the tongh membrane 
%^-^ nti» vK^wn the ba^ is remored, and enough 
^cvo^ V«c ^[TaYT^ poured orer in the stewpan, to cover 
t^MOt; ^ :hfe» b aided a dessert-^MMnkliil of mixed all- 
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spice, mace, and doves in powder, a spoonful of salt, a 
few grains of Cayenne pepper, a gill of Port wine, an- 
other of Sherry, and a table-spoonfiil of horse-radish 
vinegar. Cover the pan close, and stew very gently, till 
the fish are quite tender; then take them out, add a 
couple of anchovies, and the juice of a lemon to the 
sauce; boil it up, and strain it through a coarse sieve; 
should it require thickening, add a little flour, and a 
bit of butter. Warm up the lamprey in the sauce for 
five minutes before serving. Garnish with slices of 
lemon, and sippets of toasted bread. 

Observation, — Some folks eat mustard with lamprey ; 
but if the fish be dressed as directed, it does not require 
the addition of this pungent preparation. The farmers' 
wives, on the banks of the Severn, substitute strong 
cyder for wine. 

Chickens a la Neige. 

Select a couple of chickens, with skins as clear as pos- 
sible; be sure they are carefully picked and singed. 
Dissolve a spoonful of salt in lemon-juice, add half a 
tea-spoonful of Chili vinegar, and mix well up with 
fresh butter; divide this in two, and put a portion in- 
side each chicken. Fasten the pinions and legs with 
tapes, avoiding skewers, and use neither gizzards nor 
livers. Peel a lemon, cut the fruit into thin slices, and 
place these over the breasts and wings, then envelope 
each bird in the fai of dressed ham. Lay them in a 
stewpan, with enough well-seasoned veal broth, or 
white cullis, to cover them. Half an hour, over a slow 
fire, will be sufficient. Take away the ham and lemon, 
pass the consammS through a fine sieve, and pour it 



k9< •'fv tike dbkka^ iHiM^ if du itentioii be 
tkHT cvokme^ skoaU be as white as 



Tik? a ciMf If «£ dooem of ripe and swert appies ; poie, 

lai c«t cbm iite dk«B^ lettii^ each dice &I1 into 
fitjh vaicr, which wiD pictcBi Ae frait firom tmnii^ 
Wv wa. Whea rw* have pecpaied yaar quantity, put 
tKSK ia6i> a sanrf p— , coveted with c«tf water, boll 
tiE ihe frah B qxihe mA, thca font the joiee through 
a tHuar, a»i aftnwaid* pas H throo^ a jelty-bag; 
take the saaae qatatitr e£ clarified aogar as yoa have 
9i &;a«r« hxl Koch toeether, ilinii^ vrdl; when yon 
icai the sxrap adheics to tiie ^oqb ia fine thieada^ joa 
■av «^^oeln3e that it is peHeded. FHI jeDj-pots, 
wHIk«s T-oar pn^pantion is hot; let it stand to grow 
cvi^i. o»vvr ^ach pot with biandied f^ftr, and tie down 

m 

Beiit ap RvoLT e^^Tsw till the yolks and whites are per- 
Imir mixeii: add to these, by ^w d^^rees, half a 
|«qik1 of finely sifted flour, and half a pound of pow- 
detvsi k>af su^ar, a tea^poonliil of siit, and the peel of 
a Witton swwd: a? 5C«on as the ii^fredientB are thoroughly 
aa^alaTAnutevl^ vK\>rk in half a pound of fredi butter, by 
ih^ xt^ «>f w\x>!en spoons. aviMd smdnm/ labour if po6m- 
SK\ l^tser wvH as many pattipans ci Afferent shapes 
^nxi skf^ as will cv>ntain your p^te ; fill each about 
Mf xx-^iy vwly* to allow for the lisinsr of the paste. Bake 
iu A 4o\v oYvn : wh€4i done take the cakes out of the 
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|>an% and place them on battered paper, over thin plates 

of iron. From half the quantity of cakes, take away, 

with a dessert spoon, a portion of the centre ; fill up the 

space with marmalades of various sorts, cream, jams, 

jelly, or sweet-meats, according to your foncy. By 

this arrangement, a very handsome and varied dish of 

pasty will be made, with comparatively little trouble 

or expense. 

Spinach in Consomme. 

After preparing this vegetable as directed in the 
Epicure's Almanac for 1841, roll it up into balls, and 
stew it briskly in veal broth well seasoned, adding 
enough nutmeg, in powder, to cover a sixpence, and a 
teaHEfpoonful of Chili vinegar. 

ObservaHon, — Spinach thus dressed is an applicable 
accompaniment to veal, or boiled mutton ; with roast 
meat, it is advisable to serve it plainly dressed, accord- 
ing to the maimer to which I have just alluded. 

Roman Punch. 

Prepare the quantity of sherbet required in the same 
maimer as recommended in the article, ^* Punch d la 
Ford" For every half dozen lemons used, beat up 
the whites of three eggs, and pour half a pound of 
boiling clarified sugar upon it; mix this well, and, 
when perfectly cool, throw in the sherbet ; let all be 
thoroughly iced. When you intend to use it, add 
spirits in this proportion, — to every six lemons, add 
half a pint of old Jamaica rum, half a pint of Cognac 
brandy, and a glass of Maraschino. If you make it in 
a large quantity, a bottle of Champagne will much im- 
prove the flavour. Serve in tall glasses ; and if properly 

n2 
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TW k&Xdcy d /Vadb m im Btmmime is somewhat 

itkm. It had been, for 
lefrfdimfnt of sncoessiTe 
thieateBed with the hoiron 
if iW H4IT Ofttt, if ther Ttatued to impart the se- 

Tbi! i3Vk»:i: of Italr, br ^Capoleon, m 1796, served 
W bcmk throttzh chi» tcmble iafteidict ; a young man 
MB&e^ Mcfaft. <«» to the ddeff cowfrctioncg of Pius the 
Sxsk. i» «MAer saw the tree of liberty planted in the 
Eufttil CisT, than he mm awar from his fither, leaving 
the p«:dpaii5 and jeUy-bags of the Vatican to their &te, 
aad 1Inis4^i his loetones with those of the conqneror. 

Yoons mKC^r Molas became a fiiTonrite swant of 
the illHs^aned J«](sephine; when she died he obtained a 
$itui:i:n in the culinary escablishmaAt of the RosBian 
Prince, LirTen. and accompanied his Excellency to 
Locion, on his appointment as ambassador to our 
cvHin. The Si^or was the fiist to introduce the papal 
delicacy in London, and the guests who partook of it, 
at the Prince*$ table, were thrown into extacies. The 
ivi^i}^ was sent to Carlton-house, in compliance with 
the wish of the Prince Regent, and his Royal Highness 
permitted copies to be given to a select few of those he 
honouivd with his firiendship ; by degrees it became 
better known, and I remember, about seven years ago, a 
pastrycook's shop in the Quadrant where this deli- 
cious, but insidious punch, was to be eaten in perfec- 
tion. 

A French lady, once enjoying some such ice, is said 
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to have exclaimed, ^* What a pity that this pleasure is 
not a sin ! " Taste and morality so Parisian can neither 
need nor merit a comment. 

Beef a la Hare. 

During the months when game is not to he procured, 
a very savoury dish, for a remove, can he thus made: — 

Put the inside part of a sirloin of beef into an. earth en 
pan, and cover it with equal quantities of Port wine 
and vinegar ; let it soak all night, and till you are 
jahout to dress it. Prepare a force-meat, as before di- 
rected, roll the beef round it, and tie up with broad 
tapes, securing the top and bottom. Envelope the beef 
in thin slices of the fat of dressed ham: when these are 
nearly dissolved, take them off, baste with the wine 
and vinegar in which the meat was soaked. Pour 
over it some good rich gravy, before serving, and send 
melted currant jelly to table with it. 

Black Currant Pudding. 

Pour half a tea-cupful of melted butter into a pud- 
ding mould, and see that the whole be well and equally 
covered by it; then drain off the remainder. Cut the 
crumb of two French rolls into slices about a quarter 
of an inch thick ; butter these on both sides; take as 
many of them as will line the mould, and stick dried 
cherries upon one side, in lines, up the centre of each 
slice; put these into the mould, with the fruit next to 
the surface ; spread black currant jelly over the other 
•ledices, and put them one at a time into the shape until 
you have filled it, but not too full ; place the mould top 
downwards. As soon as this is done, beat up four eggs 



in A <n^ iif V«ikii Bulk, *■ gciai with sugar to your 
tMK. »i ft&i ka£f A koMft pcd gnted. Poor in the 
wuSk^ Jkc^ aiftl wh«m ckr Wnd kae alierarbed as much 
«» is wiH buiiy ci>v«r Uk Wttoaa with battered paper ; 
tie ifi «p Oft a doch, mad saapcnd it in a saucepan of 
kwHnc water iir aa hav. Great care is neeesBary in 
takiivihispfaJtfiBSiMitoftheiaovld. Serre with wine 



Gkatt Socp. 

SicQc« the meal of a leg «£hcc^ and break the bone in 
two or three plates; put thb into a laige kettle, with 
lather BMce than a gaUon «£ water, add half-a-dozen 
borat oaioos, a te*-«pooalul of nuxed mace and doYes, 
a salt-^MMmful of CaTenne p^qter, and a bunch of 
mixed sweet herhsw Smmer ^wlj for three hours; if 
you do not then find the flaTour sufficiently strong, 
gire it another half>hour. Pour it into a pan, and let 
it stand all night; next UMMiiing, ranoTe every par- 
ticle of £it. SIke a couple of carrots, and chop up 
two heads of celery*, boil these with a table-qK>6nful of 
mushroom powder, in a separate saucepan, with a little 
of the soup. When the Tegetables are quite tender, force 
the pulp through a coarse sieve ; strain the soup, add 
the carrots, &c., and serve quite hot with toasted bread. 

Observaticm. — K properly made, gravy soup should 
be nearly transparent. Vermicelli can be added if you 
like it, for which, see Epicure's Almanac, 1841« 

John Dory 

Is dressed in the same manner as turbot, boiling ac- 
cording to the size. You can either strew the fish with 
whole capers, or serve it with lobster sauce. 
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(Xaervatum, — The Dory is an illustration of the wise 
old saw, "'Tis a risk to judge by appearances." A 
more hideous, mis-shapen creature hardly swims ; and 
yet, for flavour, he exceeds all other finny things. The 
golden carp, speckled trout, the mullets, red and gray, 
may be more tempting to the eye, but appeal to the pa- 
late, and ugly John carries away the palm. 

It is worthy of remark, that the name of this fish, so 
English in its sound, and given by one of our own dra- 
matists as an appropriate appellation to a bluff British 
tar, is, after all, but a corruption from the French, in 
which language it is denominated ^^ Jaune D'oree," from 
its colour. 

Partridge Pie. 

Cut off the legs at the second joint, from four par- 
tridges ; chop up the livers finely, with an equal quan- 
tity of veal udder, then add a small bunch of parsley 
and three young onions, also chopped fine. Season with 
salt, Cayenne pepper, mace, and allspice, in powder, 
till you have a good force-meat; moisten this with yolks 
of eggs; stuff each bird with these ingredients, and en- 
velope them in the fat of dressed ham. Cover the bot- 
tom of a properly sized dish with a layer of force-meat, 
then put in the partridges, filling up the spaces with 
the seasoning ; pour in two table-spoonsful of catchup, 
and sprinkle a tea-spoonful of mushroom powder, over 
all. Cover with a light paste, and bake for an hour in 
a moderately heated oven. 

Meg Don's Wassail-Bowl. 
** Crumble down, as for Trifle, a nice fresh cake (or use 
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wao: "Oif i«^ nf i2st» 1 TiiiiM% thcB Irak up eight 
<4^ UDJ 1 JEst lifeSL. wia^ cbm «p wfHj add the 

m pomd <tf finely 
^inn R^idie, at least, 
W£sifc^-^}rar^> iti±=v. KaTe mdr a poond of sifted 
ii/iLr« iosi 7fx:4 ui^ ^ 1^ «cker iam&Bti^ a ^Kwnfid 
ji: A inxK. tZ v'itt kav« «$<«1 Uk w^ole qnaDtity. To 
sx^jQ^T-f 4 7cvQ«fr sw iff 1^ cak«% «se a wooden hoop, 
j;S/q:1 4 ^lorsifr vr^aa iack Ikkk, and three inches clear 
ix :^ .^ufi^oifr : sm>«U1 the paste with this, and spread 
ibf v*i«^ xj^w V«is««d papiH' ; hake in a well-heated 
c^viiu Wbefi %i«:ie d<»e, take them out, and let them 
<?\^w AVsL Anaii^ them in pairs^ hottom to hottom, 
in a :itt oasf* whkh miist be kept near the fire for three 
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days. Be sure to keep them in a dry store-room, if so, 
they will remain good for many months. 

Potato Souffle, 

Select a dozen prime potatoes of the largest size ; let 
these he well washed and scmhhed with a hrush ; hake 
them in a slow oven till they are perfectly done. Cut 
away a portion of the end of each, sufficiently large to 
permit you to take out the interior with a spoon ; if 
properly haked, no difficulty will arise in abstracting 
the ^' vegetable farina." Beat up the yolks of a couple 
of eggs in four spoonsful of cream, add to this a table- 
spoonful of melted butter; sweeten with powdered 
sugar, and then put in a spoonful of salt, and the peel 
of half a lemon grated. Mix these with the potato 
flour, and then add the whites of the eggs, previously 
well whisked up. Fill the skins, adjust the portions 
cut off, place the potatoes in the dish you mean to use, 
and set it in a quick oven for twenty minutes before 
serving. 

Observation, — This will be found to be about as deli- 
cious a way of treating " Irish wall fruit," as any pre- 
paration extant. 

Camp Vinegar. 

Wash and bone three anchovies, break up two cloves 
of garlic, and bruise them in a mortar for ten minutes ; 
put these into a jar with a pint of the best white wine 
vinegar, half an ounce of Cayenne pepper, a table- 
spoonful of walnut catchup, and another of Indian soy, 
add four cochineals reduced to powder. Place the jar 
on the hob for a month, shaking it as often as conve- 
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the milk grow cold ; mean time, wash carefully four 
ounces of millet seeds (if you prefer the grain gnrnnd^ 
there is no occasion for the last direction). Beat up 
three eggs in the cold milk, add the millet, pour in a 
glass of hrandy, stir all well together. Butter a pudding 
basin, put in the ingredients, secure all with a cloth, 
and boil for an hour. 

ObK/rwOMn. — This is an acceptable dbh for a conva- 
lescent patient. 

Soup and Bouilli. 

Cut four pounds from the centre of a brisket of beef, 
put it into a deep saucepan, with plenty of water, at 
least two inches deep above the surface of the meat, 
give it a brisk boil, and take off the scum as it rises. 
Put in a turnip, peMed, and cut in slices, a carrot 
scraped and sliced, a leek, an onion, and a head of ce- 
lery cut up, a bundle of mixed sweet herbs, in powder, 
and a bunch of parsley, a few grains of Cayenne pepper, 
and a couple of cloves ; let all this simmer for four hours. 
Boil, in a separate saucepan, a turnip, an onion, and 
a carrot whole, when cooked, set them by to cool. At 
the expiration of the time specified, take out the beef, 
and place it on a dish to drain ; strain off the liquor 
into an earthen pan, and when quite cold, take away the 
fat. Cut the whole vegetables into squares, and when 
the soup is required, warm these up with the beef, in 
the strained liquor, for ten minutes. Serve with toasted 
bread. Place the meat upon a dish, for the convenience 
of carving, or, cut it from the bones into properly sized 
mouthfuls, and send it to table in the soup. 
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TW Etct, tiiaaid, aedc, and pnioiia of a toikey aie 
«alM the gihleta^ br wtmy eoeke ; a Yvy aeoeptabk 
dKsh oui Kfsade of then bj IbOowiagtheee directione: — 

IfaiTiwr *<iaWd than ia nam irats^ to firee them 
ft^MB the j«ms^ c«t them iate propedy aiaed pieoee, 
which f24d up in thin sliees of streaky baoon. Stew 
te RMtT minntee;. in a rich and ireil seasraied brown 
jrravy. Just beibie senrin^ wann np three or finir 
•■Mdl burnt v^nions ^^ ^^ gibkts. 

Mock Cream. 

:^ir inK^ a pint of new milk, a deGsert ^oonfnl of 
fiiM'ly $ifWd lkHir« ponr thk into a sanoepan, and mmmer 
it \'y^ry ^ntly lor five minntes, bat do not let it boil ; 
bMt u)) th<^ yolk of an eg$r» with a Teiy small quantity 
t^f |H>w\ionHi $ugar« add tlus to the milk, give it a brisk 
U^iK Hiui ^%a^ it thT»ugh a fine skve. 

(^^»nH>llf»^aM. — \\> are indebted to the late celebrated 
AKlormaii Birch, for this substitute for dairy cream. 
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Long residence upon Comhill had doubtless convinced 
him of the difficulty of procuring the genuine article, 
and what I have just recorded has the advantage of 
being Uar superior to ^' the juice of snaib and lime 
water/' so often retailed as a treat to the lieges. 

Edimbubgu Dibt Cake. 

Whisk up in a bowl the yolks and whites of eight 
9ggB ; to these, add by slow degrees a pound of well 
sifted powdered sugar ; stir these together for at least 
a quarter of an hour ; then add the peel of two lemons, 
findy grated, and a stick of cinnamon, reduced to pow- 
der. Mix, by a table-spoonful at a time, three quar- 
ters of a pound of flour. When all is properly amal- 
gamated, lay the dough on buttered paper, bake quickly, 
and you will have a very light and agreeably tasted 
eake. 

COLBCANNON. 

To a dish of mashed potatoes add one third of their 
quantity of young cabbage, savoy, or spinach, pre- 
ykasly boiled and mashed also. Season with pepper 
and salt, add a good sized slice of butter, warm up all 
together, and serve in the same manner as spinach. 

Ohservatkn. — This is a favorite dish in Ireland, where 
it is also called ^^ Calecannon ;" but, whence the deri- 
yation is obtained, has puzzled the Antiquary almost as 
much as the original purpose of those funnel-shaped 
towers^ found so frequently in the Green island ; it is 
not improbable that it will be ascertained ere long, that 
these were intoided as chimnies above the grates used 
for the preparation of the very dish now on the tapis. 
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v\fi ^ HMUfi rtw ihin sDces»and pare off all the fat, 
r^j<y«». fc ^*Jt : ^^^^npT with flowr, and set these by 
%ijj!< ^^*.raL «s:s:ftc^ a ina^ from the bones, and other 
>.*rt»rtKv votimBtC the fet; sMson the liquor with 
>rtrijvc aati ^^ a»d aid three «r four young onions, 
aa^ ji V«3ic^ vMT ]wrskT to it. When you find it suf- 
icwfKS^x «Jv'«fcC* *-M a dass of Port wine, the juice of 
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half a lemon, and the yolk of an egg ; then wami up 
the slices quickly, hut do not let the sauce hoil, or the 
mMit will heeome tough. 

Prune Tart. 

In the eaiiy spring, when from the ahsenoe of fresh 
fruit you are obliged to have recourse to preserves &c., 
a very excellent tart can be made of French plums, 
or as they are commonly called prunes. Let as many 
as you require be well washed in warm water, cut open, 
the stones extracted, broken, and the kernels mixed 
with the fruit ; line a dish with puff paste, put in the 
prunes, moistened with orange flower water, cover the 
top, and bake the usual time according to the size of 
your dish. 

Milked Flip. 

In a quart of new milk, beat up the yolks of half a 
dozen eggBy sweeten with powdered sugar, to your taste* 
Pour this into a bowl, and add half a pint of brandy, 
rum, or whiskey, whichever you prefer ; grate nutmeg 
over the sur&ce, and throw in a spoonful of finely 
shreaded lemon peeL Whisk up the whites of the eggs 
to a froth, and add these to the other ingredients. 

Obeerpatum, — On^a cold winter's night, a moderate 
quantity of the above, may be taken with advantage. 
It is in constant request, in America, morning, noon 
and night, denominated by the Yankees ** "Egg nog,** 

It is also a favorite morning refreshment in Scotland, 
under the somewhat strange title of ^^ Auld man's milk.*' 

Euphrasia, bearing a goblet of it to her father's dun- 
geon, would look better in a picture than she does in 
her recorded office. 
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or ham fai ; an onion, turnip, and carrot peeled and 
sliced, a table spoonful of mixed sweet herbs, a tea- 
spoonful of mixed mace and Cayenne pepper. Truss 
the goose in the same manner as you would a fowl 
for boiling, cover the breast and wings with thin slices 
of ham £&t, lay it in the centre of the stew-pan, and put 
an equal quantity of the ingredients before named over it. 
Cover closely, set the pan upon hot embers, place some 
on the cover, and stew very slowly for forty minutes ; 
then take out the goose, keep it hot while you boil up the 
sauce, strain it, and pour it over the bird before serving. 
Observation, — I cannot conscientiously recommend 
this to persons of delicate digestion, though they may 
with safety partake of a Turkey, dressed in the same 
manner. The latter bird thus cooked is considered the 
neplu8uUraoii)\Q Gastronomic art, else wherefore exist 
the following quaint lines ? 

'' Turkey boiled is Turkey spoil'di 
And Turkey roast is Turkey lost ; 
But for Turkey braised the Lord be praised ! " 

In quoting these, however, I beg leave to protest 
against the opinion expressed in the two first lines. 

Bath Buns. 

Rub up half a pound of fresh butter in a pound of 
carefully sifted flour ; beat up half a dozen eggs in 
four table-spoonsful of milk, mix these with the 
dough, and then add a table-spoonful of good yeast ; 
put all in a deep pan before the fire for an hour, then 
add an ounce of carraway seeds, and six ounces of 
powdered sugar to the other materials. Mould the 
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dough into bunsy and place them on a baking plate 
covered with buttered pi^^er, bake in a hot OYen te 
ten minutesy then glase the topa with egg and aogary 
strew a few carrraway seeds over each, and set them in 
the oven for five minutes longer* 

WurnsoB BsAKSy 

When very y oung, are an appropriate accompaniment 
to a joint of pickled pork, a porticm of gammon, or a 
nice bit of streaky bacon. They should be boikd in 
abundance of water, in which a handfiol of salt has 
been dissolved, and before sending to table should have 
parsley and butter poured over them. 

Glasgow Punch. 

I extract the following recipe for the making of the 
far famed Glasgow punch from the brilliant pages of 
" Peter's Letters." 

" The sugar being melted with a little cold water, 
the artist squeezed about a dozen lemons through a 
wooden strainer, and then poured in water enough al- 
most to fill the bowl. In this state the liquor goes by 
the name of Sherbet, and a few of the connoisseurs in 
his immediate neighbourhood were requested to give 
their opinion of it, for in the mixing of the Sherbet 
lies, according to the Glasgow creed, at least one half of 
the whole battle. This being approved by an audible 
smack from the lips of the umpires, the rum was added 
to the beverage, I suppose, in something about the pro- 
portion of one to seven. Last of all the maker cut a few 
limes, and running each section rapidly round the rim 
of his bowl, squeezed in enough of this more delicate 



RECIPES. 143 

acid, to fiayour the whole composition. In this con- 
sists the tme tcur de maUre of a punch maker." 

Obiervatwn, — With an affection and respect for every- 
thing Scotch, I cannot forhear expressing my convic- 
tion that the foregoing directions are faulty in the 
extreme. I will say nothing of the astounding in- 
formation afforded that lemon juice, sugar and water, 
mixed together, are called '' Sherhet," hut will main- 
tain that one glass of punch, made after the fashion of 
the late General Ford, is worth a dozen howls of the 
Glasgow drink. In the latter none of the highly 
flavoured essential oil is used, and rum onfy as the 
spirit ; to he sure the introduction of lime juice is re- 
commended, hut as limes are not to he procured at all 
times, I have only to reiterate that I hack my General 
against — 

''One provost, four hailies, a town clerk and six 
deacons ; " 

Even though they he the Magnates of this great 
northern city. 

Savoury Brisket of Beef. 

Put seven or eight pounds of hrisket into a stew-pan 
and cover it with water, let it simmer till the meat he 
quite tender. Cut away the hones, and let the liquor 
grow quite cold, that you may remove all the fat from 
the surface. Mix, with a pint of the clear liquor, half 
a pint of Port wine, a tahle-spoonful of walnut catchup, 
a spoonful of mushroom powder, and half a dozen arti- 
choke hottoms ; to these add a salt spoonful of mixed 
Cayenne pepper, and mace in powder. Boil a couple 
of carrots, and a couple of turnips, and cut them into 
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FlneiT grate lialf a poond of fiwh eoooa-iraty and 
this in a pint of aeam, sweetened with powdered 
r, aid thickened with t^ as hc£»e diieeied. 
OdtmrmOimu — ^In the £ast and West Indies powdered 
cocoa-nut b constantlv naed in Tarions eolinaiy pvepa- 
lations. It imparts a rich aromatic hitter, and has none 
of the ddeterioos qualities which are found in the hay- 
leaf, and I stronglT recommend its substitution. 

Milk Soup. 

Put into a couple of quarts of new milk, a spoonful 
of salt, four lumps of sugar, and a stick of dnnamon. 
Boil them. Make a few thin slices of toast^ enough to 
line the bottom of the tureen you intend to use, pour a 
little of the boiling milk over them, and put the tureen 
in a warm stove till required. Five minutes before 
serving, beat up the yolks of half a dozen eggs in the 
milk, stir it weU, and pour it into the tureen. 

Observation, — The introduction of a quarter of a 
pound of sweet almonds, blanched and prepared as di- 
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vectod for ** Almond Soup/' renders the above homely 
sounding sonp, Pctage de Lait* A much finer name 
for your bill of fiare. 

Pbbch in Wine. 

Clean and prepare a brace of perch, put them into a 
stew-pan, with a pint of beef gravy,- properly seasoned, 
and a pint of Sherry or Madeira. When the fish are 
quite done, take them out, strain and thicken the sauce, 
add to it a glass of Port wine, a tea-spoonfiil of Chili 
vin^;ar, and a small bit of anchovy paste, about the size 
of a bean. Warm up the fish again for five minutes ; 
before serving, garnish with slices of lemon. 

Plbasurb-Party Pib. 

** That time of year," like ^^ the days when we 
went gipiEfying," while threatened dearth is sure to be 
averted by the hopes of intended Pic-Nic-ers, that ^' the 
weather will continue fine," dissolve qtMtUtun tuf. of rich 
beef jelly, in delicate proportions of the following ma- 
terials. Genuine catchup, lemon juice. Port wine, and 
Chatna sauce. See that when the amalgamation again is 
cold, it forms a fine jelly. Prepare two tender young 
ducks lor roasting, they will not now be too dewt little 
ducks. Make this forcemeat. '^ Take the venom out " of 
your onion, by laying it, cut in slices, in warm milk and 
water, for ten minutes ; chop it with a few leaves of 
fresh sage, a very little lemon peel, nutmeg, Cayenne, 
and salt ; mix this with finely crumbled bread ; beat 
up the yolks of four eggs, and so moisten your stuffing, 
with which you may fill the craws, if you have too 
much fi>r the interiors. Semi-roast your birds, slowly 
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at first ; then secure their skins the criq>, brown charm^ 
^fdiich may rank with that of a roasting pig's crackling. 
Nexty not only carve^ but thoroughly disjoint them, 
separating both front and rear into small portions. Line 
a pie dish fit for their reception with light paste, ar- 
range them therein. Warm the gravy, pour on as 
much as possible, cover with paste, having an aperture 
at top, for adding the rest ; stop this ornamentally, bake 
your pie, and produce it frigid, 

" Under the greenwood tree." 

Not only does it save much knife and fork trouble, 
but, with its paste and jelly, is a fsur more complete re- 
fection than cold poultry, however excellent, can be. 
From its mildness, too, it ofiers no " preventive check," 
to those labial endearments which used to constitute 
the pleasure of such parties ** a long time ago.'' Pboba- 
TUM Est ! 

Observation, — This entirely original recipe has been 
sent me by an inventive friend. I feel certain, that, on 
trial, it could not disappoint the most trusting antici- 
pations ; and see no reason why my readers should wait 
for an al fresco banquet, ere they become acquainted 
with its merits. Why should it not, in the summer, 
give pleasure to a party safe between four walls? 

Caledonian Short-bread. 

Divide a pound of fresh butter into small pieces, and 
mix these, by slow degrees, with three pounds and a half 
of finely sifted flour. Cut two ounces of candied orange 
peel, and the same quantity of citron, into bits of about 
three quarters of an inch long ; blanch, and divide into 
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four, two onnoeB of sweet almonds, add the ftnit and 
six ounces of powdered sugar, to half a pound of melted 
butter, then mix all the ingredients together m quickly 
as possible ; if you take too much time in kneading, 
your short bread will not be so cri^ as it ought. With 
a rolling'pin make your paste quite flat, and about an 
inch and a half thick, diride it into oblong squares, 
indent the edges with a flat skewer, stick a few bits of 
candied fruit on the top of each, and strew small sugar- 
plums over them. Cover baking plates with flour, lay 
your short bread carefully on these, and bake in a mo- 
derately heated oven. 

RuBT Jellt. 

Boil slowly, in two quarts of water, half a pound of 
hartshorn shavings, with the rind of three oranges^ 
and three lemons finely grated; when reduced to a quart 
strain through a sieve, and as soon as it is cool sweeten 
with powdered sugar to your taste, add a gill of Ma« 
deira, and half a dozen cochineal in powder. Whisk 
up in these materials the whites of six eggs ; set it again 
on the fire, do not stir it, but when it is on the point of 
boiling, run it through a jelly bag into the mould you 
intend using. 

ObserwxHon. — ^A shape of this surrounded by brilliant 
amber coloured calFs foot jeUy, makes an elegant and 
tempting looking dish. 

Carbots, Antwerp Fashion. 

Grood sized fresh carrots are par-boiled, cut into slices 
about the third of an inch thick, and then stamped with 
a star-shaped instrument. These are stewed in butter 
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with a bunch of parsley, and three or four (imall o; 
chopped finr, and seasoned with s moderate cguantity of 
pepper uid salt. 

PiBssii- Wise. 

Scrape and cut into quart«r8 eight pounds of parsnips, 

boil these in a couple of gallons of water, till the; an 

quite soft ; strain off the liquor without crusliing the 
vegetables, measure it, and tn every g&llon add three 
pounds of loaf sugar and half an ounce of cmde tartar; 
let it cool, and then add the necessary quantity of 
yeoat. Ferment it near the kitohen fire for four dayB, 
then put in the bung, and bottle in about two months. 

Observation. — The admirers of home-made wines i 
sert that parsnip is superior to all others, I have ne^ 
tasted it, but have heard a dear old lady rave about 
excellence so repeatedly that I cannot entertain a doubt 
on the subject, though, were I offered my choice, 1 
inclined to believe I should prefer Madeira. The 
no nooounting for the diiference of tastes ! 
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t slices not too thick, 
and fifes from fat, sprinkle these very sparingly with 
equal quantities of flour, Cayenne pepper, and salt. 
Pour a teacup-ful of melted butter into a pudding 
mould, shake it well till the sides are completely 
covered. Have ready a dish of mashed potatoes, pre- 
pared with cream, mace, &c,, as before directed; line 
the mould about half an inch thick with the vegetabh 
till np with the slices of mutton, and a goo<l layer of the 
potatoes at the bottom, tie ^vriting-paper over it, and 
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bake for half an hour in a slow oven. Turn out the 
contents^ and garnish with India pickles. 

Obtervation, — This is at once an elegant and economi- 
cal dish, and well deserving the notice of good house- 
keepers. 

Fawn. 

This delicate meat should be dressed the day after 
killing, if possible. The hind quarters are the best por- 
tions. Before roasting, let the joint be enreloped in 
real caul, and liberally basted with fresh butter durii^ 
the cooking. Five minutes before taking up, remove 
the caul, and dredge the meat with fine flour to froth 
the outside. Have ready a good, strong, and w^-sea- 
soned mutton gravy to pour over it, and serve with 
melted currant jelly, and Port wine sauce. 

Castle Puddings. 

Mix an ounce and a half of finely sifted flour, with 
the same weight of powdered sugar. Dissolve in a basin, 
before the fire, an ounce and a half of fresh butter, 
beat this up till it becomes creamy ; whisk a couple of 
eggs, and mix them slowly with the butter, stir in the 
sugar, and, afterwards, the flour; add a spoonful of 
grated nutmeg, and half a lemon-peel grated. Put the 
ingredients into custard cups, and bake in a moderately 
heated oven for twenty minutes. 

Soup a la Meg Mebbilies. 

*^ This savoury and highly relishing new stew soup 
may be made of any or every thing known by the 
name of game. Take from two to four pounds of the 
trimmings or coarse parts of venison, shin of beef, or 
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shanks or lean scrag of good mutton^ all fresh. If game 
b plenty, then use no meat. Break the bones, and boil 
this with celery, a conple of carrots and turnips, four 
onions, a bunch of parsley, and a quarter of an ounce 
of pepper-corns, the larger proportion Jamtdca pepper. 
Strain this stock, when it has boiled for three hours. 
Cut down and skin a blackcock, or woodcock, a phea- 
sant, half a hare, or a rabbit, a brace of partridges or 
grouse, or one of each, (whichever is obtained most 
easily), and season the pieces with mixed spices. These 
may be floured and browned in the frying-pcm ; but, 
as this is a process dictated by the eye as much as the 
palate, it is not necessary in making this soup. Put 
the game to the strained stock, with a dozen of small 
onions, a couple of heads of celery, sliced, half a dozen 
peeled potatoes ; and, when it boils, a small white cab- 
bage, quartered ; black pepper, allspice and salt, to the 
taste. Let the soup simmer, till the game is tender, 
but not over done ; and, lest it should, the vegetables 
may be put in half an hour before the meat. 

" This soup may be coloured and flavoured with red 
wine and two spoonsful of mushroom catchup, and en- 
riched with forcemeat balls.'* 

Observation, — This is also called ** Poacher's Soup," 
so I scrupled not to follow the example of the bold out- 
laws, but poached it from Mistress Meg Dods. 

The words, " Partridges, or grouse, or one of each, 
(whichever is obtained most easily y) are quite in the 
liberal spirit of gipsey game-robbers. The materials 
enumerated might more than satisfy a formidable horde 
of tan-skin marauders. ** Men may sleep, and have 
their throats about them, at that time ; nevertheless. 
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knives (or knaves) have edges." But, could I ever, 
with personal safety, sup off this soup and bouilli, as 
guest of the free rovers to whom it is dedicated^ I have 
no douhty that ^' the ingredients of their cauldron " 
would inspire me to prove my grateful admiration by 
chanting the fine old West Country song, in which oc- 
curs these characteristic and logical lines : — 

« Zo now zuccess to poaching ! 
'Cause / do zay't be vair ! " 

TuRBOT Salad. 

A very handsome, and at the same time piquant dish 
can be made, should your larder contain any cold 
turbot. 

Dress a salad as directed in the Epicure's Almanac for 

1841, and place it in a proper bowl. Cut the cold fish 

into long pieces, and about half an inch broad. Wadi 

and bone four anchovies. Cut a root of beet long ways, 

into slips, the same size as the turbot. Strew the top 

of the salad over with whole capers ; and then arrange 

the anchovy, beet, and turbot, alternately upon the 

vegetables, which should be piled up, on purpose for the 

display. Ornament the top with a dahlia^ cut in beet 

root, supported by two green bay leaves, which may be 

cut up, at pleasure, with the rest of the contents of the 

sfdad bowl. 

Innocent Goose. 

Many persons are liable to find the perfume of wry 
savoury fare, reaching them before dinner, destroy the 
appetite. 

Geese, with their sage and onions^ may be deprived of 
power to breathe forth any incense, thus : — 
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powdered enigar to your taste. Make a light puff paste, 
with plenty of eggs and a proportion of sugar properly 
mixed in it. Use up the pulp hy a dessert spoonful at 
a time, surround it with paste, and he careful to make 
your pu£B9 of a moderate size, (very much smaller 
than any of Colhum's) hake in a quick oven, and serve 
either hot or cold. 

Stewed Red Cabbage. 

Cut into thin slices, enough of the heart of a red cah- 
hage to fill a pudding hasin of ahout a pint and a half 
in capacity; wash and separate the folds of the yegetahle. 
Hare ready an onion, hoiled in two waters, then, chop« 
ped fine, add this to the cahhage, taken from the water 
hut not drained. Melt enough hutter to cover the 
yegetahles, put hoth into a stew-pan with a couple of 
spoonsful of salt, half a salt spoonful of Cayenne pep- 
per, and two of cloves in powder. Cover the stew- 
pan close, and let all simmer for forty minutes. Fry 
halls of forcemeat, or if more convenient, sausages, and 
range these round a dish and put it into the oven. 
Take ofi^ the top of the stew-pan and pour in three tahle- 
spoonsfitl of vinegar, when that hoils place the cahhage 
in the centre of the dish, and send it to tahle. 

Obanoe Cream. 

Cut the rinds ofi^ a couple of Seville oranges, in the 
same manner as directed regarding lemon peel in the 
making of punch ; hoil these till they are tender, then 
heat them into a paste in a mortar ; moisten with a gill 
of Cognac hrandy. Strain the juice of the oranges 
through a sieve, mix with it eight ounces of powdered 
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down with a trencher, glaze the top with yolk of egg, 
and brown the dish in an oven, or before the fire. 
Whilst this is doing, fry a dozen silver onions brown, 
and boil six eggs hard, for the yolks. Garnish with 
these, and serve with Chatna sauce, and Chili vinegar. 
Observation. — Boiled chicken, or veal cutlets, are 
equally applicable for a pilau. Some cooks add curry 
powder to the gravy. Chctcun a son gout, 

Black-Cock. 

These delicious birds should be dressed before a bright 
fire, and great care taken that they be well basted, and 
not over-done. Ten minute before serving make a 
round of toast, squeeze the juice of a lemon over it, and 
then lay it in the dripping-pan, place the birds upon this 
for table, and send melted butter only, highly seasoned 
gravy destroys the true flavour of black-cock, or his 
mate, grey-hen. 

Devil of Almonds. 

Blanch two or three dozen sweet almonds, or more if 
your party be a large one, and " serious drinking," to 
use an Hibernian phrase, be contemplated. Split the 
firuit into halves, and fi*y them in fi*esh butter, till they 
are well browned, then sprinkle Cayenne pepper and 
salt over them, and serve quite hot. Remember, that 
you use twice as much of the spice as of the saline in- 
gredient. 

Usquebaugh. 

Grate nutmegs till you have half an ounce in powder, 
put a quarter of an ounce of cardamom seeds, and a 
quarter of an ounce of cloves, into a mortar, and reduce 
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^>.v\ ^v irv Ivc 50 jcrjvxje, imbibed such la^inps of 
vi^ ,<*#i*t\ iiji: *xW Jacv^ Faithful's mother, he died of 
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Cabbage Soup, 
As MADE IN Germany. 

Shred the hearts of two white cabbages into fresh 
water, put them into a stew-pan, with enough butter 
to prevent burning, and let the vegetables become ten- 
der by a slow fire, having the stew-pan closely covered. 
Have ready as much well-seasoned veal stock as would 
half fill your tureen, and the other half of rich beef 
gravy, put in the vegetable, skim well till all fat is re- 
moved, throw in the usual quantity of toasted bread 
properly cut into dice, and serve quite hot. 

Curry of Cod Fish. 

Cold cod fish can be redrest as a curry, thus : — 
Separate the flakes and cover them with flour ; slice 
a couple of onions and fry them in butter toa rich brown, 
put the fish and vegetables into a stew-pan, with a cup- 
ful of veal broth, another of cream, and a table-spoonful 
of curry-powder. Ten minutes warming will be quite 
sufficient. Prepare rice as directed in the Epicure's 
Almanac, 1841. 

Marinade of Chicken. 

Parboil a couple of fat young chickens, cut them into 
joints, and put these into an earthen pan with some 
sprigs of parsley, the juice of two lemons, an onion 
sliced, a spoonful of salt, and half that quantity of Cay- 
enne. Cover down the vessel, and place it upon the 
hob for a couple of hours, stirring the contents six or 
eight times. When the dinner hour arrives, beat up a 
couple of eggs in enough flour to make a batter, take 
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of the fidlowing ma- 

sigOy hartshorn dia- 

it thiiMgh a proper hag, and 
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S.tiT'i. JTC^ii 5ie p^^te, a quarter of an inch thick, and 

i-i^^itf i: iriv cak^N with a knife or stamp, according to 
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Potato Feitters. 

Scotch cooks often send potatoes to table in a very 
tempting and sayoury form, by dressing them thus :— 

Parboil half a dozen, or more if required, large, long 
shaped potatoes, cut these in slices, about as thick as a 
crown piece ; beat up a couple of eggs, with a table- 
spoonfiil of finely grated bread crumbs, and an equal 
quantity of the lean of ham rasped small, dip each slice 
in this mixture, and fry in abundance of boiling lard, 
or Florence oil. The vegetable thus dressed, is a ca- 
pital accompaniment to a chop or steak, and is often 
served as a supper dish without reference to meat. 

Cinnamon Cordial. 

Put a quarter of an ounce of powdered cinnamon, and 
half a lemon peel finely grated, into four quarts of 
whiskey or brandy. Boil two pints of clarified syrup 
of sugar, and add it, quite hot, to the above, stirring all 
well together. Put this into a jar, and stop it down 
closely, shake it occasionally for a week, then filter it 
as before directed, and draw it off into small bottles for 
use. This cordial can be watered down to suit the 
taste of the drinker. 

ZWIEBEL FlEISCH, 

A German Dish. 

Take the skin off half a dozen pounds of the thin 
flank of beef, and stew it, closely covered down, in two 
quarts of water, for an hour. Cut the rind off a couple 
of lemons, put this with a quarter of an ounce of cloves, 
a dozen heads of black pepper, double the number of 
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couple of onions, a turnip, a carrot, a head of celery; 
add to these a bunch of parsley and lemon thyme, and 
two dozen pepper-corns ; stew till the meat be quite 
tender, then put in a basin-fdl of boiled rice, and the 
yolks of a couple of eggs ; keep it simmering till within 
half an hour of its being required for table ; then take 
out the meat, strain off the liquor, separate the vegeta- 
bles from the rice, warm up the veal, rice, and soup 
again, and you may send the meat to table in the tu- 
reen, or on a separate dish, according to your taste. 

Salmon Cutlets. 

Dip slices of salmon into Florence oil, and strew them 
over with Cayenne pepper and salt, wrap them in oiled 
paper ; fry for ten minutes in boiling lard, then lay the 
cutlets on a gridiron over a clear fire for three minutes 
longer. Parsley and butter, or plain butter with a 
spoonful of Chili vinegar in it, are the best accompani- 
ments. 

Ragout of Pigeons. 

Make enough forcemeat to stuff four birds, chopping 
up the livers with the other ingredients. Brown the 
pigeons in the frying pan, and then put them into a 
stew-pan, with enough rich beef gravy to cover them ; 
thicken this with flour, and pour in a coffee cup frill of 
mushroom catchup, and a couple of glasses of Port 
wine. If fresh mushrooms can be procured add four 
or five to the stew, breaking them as before directed ; 
in this case omit the catchup. 

Snow Cream. 
Boil half a dozen dumpling apples, and take out the 
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pulp carefully, when this has beoome quite Goldl, ivhisk 
np a dozen whites of eggs to a froth, sweetm the firnit 
with powdered sugar, and mix it rapidly with the eggi. 
Heap it on a proper dish, and garnish with daric gie e u 
kaves, or flowers, to render the contrast of eolovury and 
the immaculate whiteness more apparent* 

Pbthcoat Tails. 

With three pounds and a half of floor, mix half an 
ounce of carraway seeds. Dissolye, in a quarter of a 
pint of milk, twelve ounces of butter, and three ounoea 
of powdered sugar; pour this upon the flour, and 
knead it as rapidly as possible; roll out tilie dough 
until it is about a quarter of an inch thick; lay » 
dinner plate, faoe downwards, upon the paste, and eat 
round the circle; then place a tumbler glass in the 
centre, and divide the paste round its edge; take thla 
away, and add to it all the remnants from the outward 
circle, and form it into a thick cake, the same diameter 
as the tumbler ; divide the ring of paste into eight por- 
tions; these are the Petticoat tails; bake upon buttered 
paper, in a quick oven, set the cake in the centre, and 
surround with the eight sections. 

Observation. — ^Now as all these components would 
not make a wearable petticoat, nor could the tail of any 
ever worn be easily rendered good to eat, I will add an. 
authentic historical elucidation. 

When the fair widow of Francis 2nd left the 
Gallic court for that of her own moral, but unpolished 
land, she brought with her the French tastes^ at firsi 
so uncongenial with every habit of her Scottish sub- 
jects. The young Caledonian beauties, with whom she 
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surrounded herself, however, soon delighted in doing 
whatever hest pleased their witty and heautiful queen- 
name-sake. Among other such sportive waste- times 
she enjoyed making ornamental pastry, with their help ; 
and grave men, visiting Holyrood on state afiairs, often 
found, that, if permitted to kiss their sovereign's hand, 
their heards must first hrush away a layer of the raw 
material, for these *' Petits GeOelSy" (Little Cakes.) 
'Tis said that the name's corruption was ahrupt, not 
gradual. Frailty, infanticide, and execution, threw a 
sudden cloud over these dainty idle-pins, pardonahle in 
a mere woman, hut (as time proved) ruinous, fiatal to 
a monarch I The catastrophe to which I have alluded, 
convinced the lovely Stuart's Presbyterian advisers 
that this " Papist leddy" was careless enough to con- 
nive at, nay, encourage, such foreign libertinisms as 
were too common among French females to cost either 
shame or regret ; but which, in their results, drove a 
proud daughter of Albyn, to far deeper crime ; imme- 
diately on the detection of which, her mistress, with 
the furious, hypocrite prudery, unknown to real virtue, 
used her power to take life for life. The family name 
of the ex-fiEkvorite, doomed to such summary punish- 
ment, is unknown, for, in her own death- wail she sung-* 

" This mom the Queen had four Maries, 
To night she'll ha'e but three ; 
There was Mary Seaton, an' Mary Beaton, 
Mary Carmichsel, an me.** 

After this, if any fresh palace scrape scandalized that 
decorous realm, the Gudives of Auld Reekie would 
groan, "Oo, aye, they've been playing at Petticoat 
tails again ! " 

Q 2 



164 THB SnODSX'ft AUCAKAC. 

GrKN ADIN OV YbAL. 

Cat as many cutlets of veal as yon require^ aqneese 
lemon juice over them ; have ready a plate full of well 
seasoned forcemeat, and as many sUees of fai hacon aa 
you have of veal. Place over a pie dish a ealfs caul, 
which will extend heyond the edge of the dish, lay at 
the bottom as many slices of hacon as will cover It^ then 
forcemeat half an inch thick, above this a layer of 
cutlets, and so proceed till you have arranged ill the 
meat, &c. Cover over with the caul, tie writing paper 
on the top, and bake in a moderate oven* Prepare a 
small saucepan full of mushroom sauce, turn the On* 
nadin into the dish you mean for table, and poor tha 
sauce over it, 

(lOirace afttr i^tcat. 

De grace, indulgent patrons, think not that I have so 
bidden, grace adieu as to mean aught, save miHe gracm 
to those who gave me such a character, for my last 
year's service, that I was hired, as head cook, again, in 
the same place, for 1842. I won't talk of wages ; in- 
deed, I ought to have written '^situation " and ** salary ;'* 
but old habits cleave to one, like egg and bread crumba- 
to a frying sole. 

In my case, the proverb, *' Give a dog a had name, 
&c. &c.," was reversed. I had won a good name, only 
in fiin, by my former doings; and as I hinted, in 
my Introduction, some of my judges, fancying them- 
selves infected by my drollery, garnished their flatteries 
by such jests as these : 
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" The lustre of Glasse is dimmed for ever. Kitchener 
will he kicked out of kitchens. Ude hecomes ohsolete 
as Hudidras." 

** This is the hest ' Home Service ' Benson Hill ever 
did US, and decidedly his most cheei'fal work." 

A third served me up :-^ 

" Take a lively Bristol fed youth ; skin him at a 
Military Academy, or College ; next stuff him at the 
Royal Artillery Mess, pouring in good wine, lest he 
should get dry ; set him in a cold place, not a safe; 
say Ireland, Scotland, France, Flanders, or America. 
Then roast him in the West Indies ; note how he stands 
fire ; do not let him grow too rich ; skewer leaves of 
old play hooks over him ; when he is snuff hrown, send 
him to aristocratic tahles ; do not cut him up unhand- 
somely ; eat his irony and exaggeration with a grain of 
his own attic salt, and you will find him, a suhstantial, 
pleasant, economical refreshment. Seri&usly, Mr. Hill 
must always have heen * a hroth of a boy,' * a fellow of 
infinite ' zest, feasting his imagination, yet so filling the 
store-room of his memory, that, when consigned to the 
monotony of rations, in some lone out-quarter, he could 
rationaXiy make a mess for himself ; both sagely gar- 
nished, and saucily tempting. 

^^ Most soldiers have their broils, but few have turned 
them, with so light a hand, to banquets. 

" Many actors have played Dicky Gossip, without 
gaining an idea for rendering 

" As smooth as Hebe's, the unrazored lips" 
of Oysters ! 

*^ Again, at noble boards, Mr. Hill has coaxed hostesses, 
till they let him trace soups to their foundation. ^ No 
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man's pie was free from his ambitious finger.' He 
who devotes part of his brain to pastry, deserves a puff, 
and cannot, in any uncomplimentary sense, be termed 
pudding-headed. Hill has a spice of gusto, which might 
befit a civic mace-bearer ; yet, few such, after eating a 
goose y could use its quill as he does, in this appropriately 
named brochure, which has for its motto 

*« Pan«Aa//remam!'' 

" Yes, Apollo may * quit the plain,' we may cease 
poetizing, singing, painting; but we must eat. Not 
even the admirers of Bishop Berkeley, (we have not 
* the presumption to comprehend him,') have yet 
proved mutton an immfiterial matter, though Poole 
once quizzed the pedants, by writing of ' (ibgtract beef,* 
We do not expect, and could not have * too many 
cooks ' of Mr. Hill's order. His Prefiwe hints, that the 
receipts of his book, in both senses, would do well if 
they furnished salt to his porridge, and kept his own 
pot boiling. We predict, that the sale of this excellent, 
neat, and cheap manual,'will soon demonstrate its popu- 
larity, and heartily do we paraphrase an old song : 

* May the skill that he's so rich in, 
Light a fire in his kitchen, 
While the little elves of whim turn the spit ! * " 

I have now but this to add. If my first Almanac 
merited half the praise it gained, I trust that, in my 
second, there will be found, at least, no diminution of 
harmless vivacity; and conclude with this blessing on 
all my kind supporters — ^past, present, and future ; 

*' May good digestion wait on appetite, 
And health on both I " 
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Almond Pudding, 110. 

Soup, e7. 

Afiple JeUy, 12& 

Putt, 153. 

Apricot Frittav, 84. 

Baked Safanon Trout, 14(1. 
Bath Bum. 141. 
Beef k la Hare, 129. 

, Cold, Roast, Fricaneed, 138. 

, Fillet of, 90. 

aa drewed at Naples, 
104. 

, Gravy, 77. 

Olives, 84. 

Palates, 109. 

, Savoury Brisket of, 143. 

Black Cock, 156. 
Black Currant Pudding, 129. 
Blanquette de Veau, 71> 
Braised Goose, 140. 
Brea^' of Mutton and Green Peas, 
134. 

of Veal and Onion Sauce, 81. 

BriU, 136. 
Broiled Fowl, 68. 
.^— — Partridj^, 144. 

Sheep's Kidneys, 73. 

Broth, Chicken, 97. 

Impromptu, 98. 

, Veal, 77. 

Cabbage Soup, 157. 
Caledonian Snort Bread, 146. 
Calfs Head Pie, 80. 

Liver, 94. 

Camp Vinegar, 133. 
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, Italian, 132. 

, Madekun, 126. 

, Rich Plum, 70. 

, Shrewsbury, 158. 

, Tipsey, lid. 

Carrots, Antwerp Fasbton, 147. 
Carrot Souffle, 95. 
Casserole of Roast Mutton, 148. 
Castle Puddings, 149. 
Cauliflower and Parmasan, 116. 
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Chickens k la Neige, 126. 
Chicken Broth, 97. 
Cinnamon Cordial, 159). 
Clermont Soup, 140. 
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Cond^ Soup, 102. 
CrayFUh,78. 
Creamed Cod Fish, 72. 
Cream Cocoaruut, 144. 
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Orange, 153L 

Snow, 161. 

Vanilla, 101. 

Whipt, 101. 

Cr6me Imperiale, 115. 
Cucumber Vinc»ar, II7. 
Curry of Codfish, 157. 
Custard, plained boiled, 88. 
Cutlets, Maintenon, 75, 
Pork k la Mirepoix, 110. 
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Dil0d Chflcricfy 7^* 
Dutch Sauce, 118. 
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Fniet of Beef, Ml 
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Fried Plafa»,lia 

Game Soup, 113. 
OiUet Soup, 119. 
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Ice k la Narwkin, 106. 
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Italian Cakee, 132. 

Jelly, Apple, 126. 
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, Ruby, 147. 
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Jessamine Candy, 81. 
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Liquid Seasoning for Soups, 110. 
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Maocaroni Pudding. 100. 
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Maintenon Cutlets, 75. 
Maraschino, 73. 
Marinade of Chicken, 157. 
Meg Dod's Wassail Bowl, 131. 
Melon Ginger, 104 
Milk Soup, 144. 
Milked Flip, 139. 
Millet Pudding, 134. 
Minced Fowl and Cucumber, 98. 
Mince Pies, 12a 
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Potato Fritters 159. 
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Poulet A la Malmaisan, 163. 
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Prune Tart, 139. 
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, Castle, 149. 

— — , Maccaroni, 100. 

, Millet, 134. 

Northumberland, 160. 



-, Quaking, 123. 
-, Tapioca, 71. 
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Pulled Turkey, 109. 
Punch, Glasgow, I^. 
—. — , R^[enf 8, 90. 
., Roman, 127' 
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Ragout ot Mushrooms, 88. 
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lUiMd Apple Pie. 70* 
Ratafia de Quatre Fruits, 86. 
Red Herrings, 85w 
Rq^ffe Pimch, 90. 
Restorative Jelly, 108. 
Ridi Plum Cake, 70. 
Boast Mutton, Casserole of, 148. 
Roman Punch, 127> 
Rose-coloured Pancakes, 9!). 
Ruby Jelly, 147- 

Salad Vinegar, 105. 
Salmi of Pneaunts, 83. 
Salmoo Cutlets, 161. 
Sauce, Dutch, 112. 
fbr Wild Fowl, 84. 

, Kitchener's Superlative, IdK. 

Liver for Cod Fish, 79. 

, Poor Man's, 101. 
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Smelts, 102. 
Snow Cream, 161 . 
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Soup, Almond, 67. 
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, Queen's Favourite, 72. 
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Spinach in consomm^, 127. 
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Stewed Gibleto, 98. 

Pigeons, 71. 

Red Cabbasn, 153. 

Shoulder of venison, 118. 

Trout, 67. 

Sugared Pears, 95. 
Sweetbread en caisse, 113. 
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Tart, Prune, 139. 

Tench and Eel Pie, 82. 

Tonic Bitters, 154. 

The Queen's Favourite Soup, 72. 

Tipaey Cakes, 116. 

Tourte k la Moelle, 83. 

Turbot Salad, 151. 

Turkey Giblets, 136. 

Usquebaugh, 155. 

Vanilla Cream. 101. 

Veal, Breast of. and Onion Sauce, 81 

Broth, 77. 

CoUops, 74. 

Vinegar, Camp, 133. 

, Cucumber, II7. 

, Lavender, 89. 

Water Souchy, 114. 
Whipt Cream, 101. 
White Puddings, 85. 

Soup, CB. 

Windsor Beans, 142. 
Wine Biscuits, 89. 
, Parsnip, 148 

Yolk of Egg Balls, 106. 

Zwiebd Fleisch, 150. 
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